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Your bya help you 


make the most of points 












»--when you buy vegetables ‘ # “2 
be. 


containers 





It’s natural to want the best-looking, best-tasting foods 
you can get for your points and money. Duraglas con- 
tainers help you get them. These modern glass pack- 
ages let you see fruits and vegetables before you buy. 
You select exactly what you want—the style, color 
and size your family prefers. That’s smart buying 


because it helps you avoid any waste of food. 






LISTEN TO 
“BROADWAY MATINEE” 


< The OWENS-ILLINOIS Radio Program Foods that look good make the most appetizing 
+ rt le : Fig 
Vala i pm Ve meals. There’s a sure way to get them—look for 

CBS NETWORK ae ; os 
famous brands packed in Duraglas containers. ‘They 



















show you what’s inside. 


You buy with assurance when you choose 
peas and other vegetables packed in 
Duraglas containers. Unused portions can 
be resealed in their own jars and stored 
conveniently in the refrigerator. 





OWENS-ILLINGIS GLASS COMPANY, TOLEDO—BEVELOPERS OF 











You'll find new comfort in the clouds in the 


No matter how you travel in wartime 
America today, you won't find the 
comfort which public carriers would 
like to offer. All transportation facili- 
ties are overtaxed by an unprecedented 
volume of traffic. Today, for example, 
85% of United’s business is of a war- 
time nature. 

But United is planning ahead, pre- 
paring an expanded and even finer 
air service for the future. And all of 
us are looking forward to the day when 
more people will become acquainted 
with the comforts of air travel. No- 
where is greater promise of new travel 
comfort to be found than in the coming 


Age of Flight. 
After victory, United will put into 
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service new, 44 to 50 passenger Main- 
liners — huge, four-engine planes with 
a speed of 220 miles an hour. They will 
carry a payload — passengers, mail and 
cargo — four times as great as today’s 
largest commercial ships, and will fly 
coast to coast in 11 hours! 


You will find comfort never before 
known to air travel. You will enjoy 
even finer dining service, sleep in 
soft, restful, roomy berths. There will 
be commodious dressing rooms; big, 
cushiony seats for day travel. 

This is not a far-off dream, at all. 
Planes identical to these luxurious 
Mainliners of tomorrow were designed 
for United before the war. With- 
out major structural changes, these 


planes were turned over to the U. S. 
Army Air Transport Command and 
are today proving their dependability 
and efficiency-all over the world. 
Improving the service for its passen- 
gers, at fares that are continually being 
lowered, has always been a chief con- 
cern of United Air Lines, In the post- 
war era, we will be able to offer ever 
greater comforts and conveniences. 


* Buy War Bonds and Stamps for Victory 


UNITED 


AIR LINES 


THE MAIN LINE AIRWAY 





pm that some of our armchair 
travelers might need some eye exercises, 
we designed a game that we hoped would 
promote better travel vision. We tucked 


the travel photograph reproduced on 
this page under our arm and wher- 


ever we could corner a victim, we flashed 
the photo and asked: “What do you see 
in this picture?” 

We thought we could list the many re- 
actions, and let you compare your vision 
with some others. We were quickly re- 


PHOTO BY E. W. HANNA 


minded of this rather interesting fact: 
People see with their minds—not with 
their eyes. 

We selected the U.S. Forest and Range 
Experiment Station as our first call. We 
wanted to know what the experts saw: 
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First there was Dr. Nicholas Mirov, 
graduate of the Institute of Forestry, 
St. Petersburg, Russia; a naval officer 
in the last war. Painting is his hobby; 
physiology of forest trees is his profes- 
sion. Said Dr. Mirov: 

It is beautiful! Good composition, don’t 
you think? But you are calling on me 
as a forester. From the character of the 
vegetation, the bare spots, the granitic 
soil, the presence of some perennial 
plants, and the fact that the crags in 
the background are not forested, this is 
at a very high elevation, though not 
quite timberline. That old veteran in the 
foreground is a fir; a few of the trees 
in the background may be lodgepole 
pine. That lovely dense cloud is a cloud 
in formation, or rain-in-the-making, 
which may drift down over the valleys 
and fall as rain. 


Then we ran into Charles Kraebel, in 
charge of Division of Forest Influences 
(erosion control, stabilization of moun- 
tain roads, flood control, etc.) for the 
U. S. Forest Service, and at one time 
Park Superintendent of Glacier National 
Park: 

It looks like typical Cascade Mountains 
country. What do I see? An alpine fir 
—that big one in the foreground. It’ 
glaciated country—near timberline. It’ 
good grazing country for sheep, too. 
That looks like alpine heather in the 
foreground, and those tiny plants may 
be pompons of mountain anemone— 
they bloom in midsummer at about this 
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Cover photograph by Carol Eyerman, Seattle, Wash. 
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SAVE your motor — with Veedol’s Film of Protection 
SAVE your battery—Veedol won't thicken when cold 
SAVE gasoline — low “oil drag” cuts power waste 


at your nearby 


Helpful Associated Dealer 
TIDE WATER ASSOCIATED OIL COMPANY 
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ONE PRICE for TWO GUESTS 


Ou are invited to the 
thrilling experience of 
comfort with economy at 
The Mayflower. There is 


no extra charge for two 


persons occupying the 


same room...no relaxation 
of our superb service. 
RATES $2.75 to $4.40 


Dining Room ¢ Coffee Shop 
Monterey Cocktail Lounge 


Adjoining Garage 


MAYFLOWER HOTEL 


535 $0. GRAND AVENUE 


*LOS ANGELES» 















; Oregon 
Awatts You 
When 





A great vacation adventure awaits you 
when Victory comes. Here is a beck- 
oning wonderland, cool, green, rarely 
beautiful. Here is a great playground, 
unspoiled, unexploited, where you 
can relax and play in natural sur- 
roundings. You will fish mountain 
streams and lakes teeming with trout, 
take a pack-train trip along skyline 
trails, golf on evergreen fairways, 
drive down forest-canopied highways, 
enjoy beach sports and resort life on 
the Pacific. 

For informationand literatureaddress 
Travel Dept. I, Oregon State High- 
way Commission, Salem, Oregon. 


BUY BONDS TODAY, so that TOMORROW 
YOU MAY DRIVE ; 


OREGON, 























Put a “DRIVE” 
behind the 
big job ahead! 


The days ahead are going to 
demand clear-headed plan- 
ning and vigorous execution 
of these plans. Bring your 
golf clubs to Del Monte Lodge 
and play this world-famous 
course overlooking the Pacific 
Ocean. Sail, swim, ride, or 
play tennis, if you prefer. Or, 
do some plain and fancy loaf- 
ing in the California sunshine! 
Getting into “top form” now 
will pay big dividends in the 
months to come. P. S. Advance 
reservations are advisable. 


DEL MONTE 
LODGE 


Pebble Beach 
Del Monte Forest + California 





elevation. And I see flowerheads of bas- 
ket grass—tall, beautiful, cream-white 
grass from which the Indians weave bas- 
kets. The soil is sandy and porous. Prob- 
ably that snow on the farthest basal- 
tic crags is fresh snow. I should say 
it was about July. That cloud? It could 
be fog. To the people in the valley be- 
low it’s a cloud. We are looking down 
on it from a height and to us it’s a morn- 
ing mist or fog. The white peak in the 
far background—the one that looks like 
an ice cream cone—is a dead volcano. 
The last thing a dying volcano throws 
out is cinders, and that sets the shape for 
the ice cream cone. That meadow that 
falls off to the left is the trough of an 


‘old ice flow or glacier, probably. 


Professor Woodbridge Metcalf, Univer- 
sity of California Extension Forester, 
dropped in, looked over our shoulder and 
said: 

I'd be on the lookout for mountain goat 
in those parts, and I’d expect to hear 
the notes of the whistling marmot. This 
is the type of country both inhabit. That 
tree in the foreground—that’s a fir. No- 
tice the flat-topped tree a little farther 
in the background? That’s typical of a 
white bark pine. There should be Moun- 
tain Hemlock in this kind of country, 
though none is visible. Mountain Hem- 
lock or Black Hemlock, by the way, is 
one of the most beautiful trees in the 
West. That trail looks well traveled. It 
might lead to some nearby mountain 
lookout station. The character of the 
foliage and shrubs suggests sub-alpine. 
I’d be on the lookout here, too, for those 
foot-high, little-bush huckleberries, full 
of succulent berries by fall. But it would 
probably be too early in the year—this 
picture looks like summer or very early 
fall. It’s beautiful country, this North- 
west mountain country. Steep and some- 
times hard to negotiate. That cloud? 
I’d say it would be foggy down in the 
valley. It’s like a drifting rain cloud 
that starts to drizzle, then rains hard, 
and drifts away. Before long another 
cloud comes along and repeats the per- 
formance. 


Pride in our personal powers of observa- 
tion had shrunk by the time Prof. Met- 
calf finished, so we hurried out and 
stopped the first student we met. 
Mountains? I like the seashore! 

A salesman answered: 

Looks like a part of the Rockies I once 
saw. It’s country Id like to ride horse- 
back in. There’s a swell vantage point 
to ride to, to get a good sweeping look at 
this country. Reminds me, too, of a 
plane trip flying low over such country. 
A business woman said: 


There’s food for thought in that picture. 
It’s so peaceful looking . . . I'd say it 
was pretty high up and that the planes 

















| Well-lauued 
TRAVEL | 


helps buses serve 


more people better! 


Transportation is vital to 
victory, and Greyhound’s 
job is to carry all who 
must travel. 

We can transport more 
people, more comfortably, 
if your travel is planned in 
advance. Choose mid-week 
days if you can...Take only 
the luggage necessary... Be 
sure your baggage carries 
identification tags... And 


call your local Greyhound 





agent ahead of time to 


select the best departure 


hours and days. 





GREYHOUND 


SERVING TKE NATION WITH 
DEPENDABLE TRANSPORTATION 
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we cured 
SD his inferiority 


complex, anyway 


eoeby your Union Oil Minute Man 


Doc Green came sliding 
into our Union Oil station 
the other day, piles out of 
his car and starts putting air 
in his own tires. Imagine! 





“Hey!” I says, “that’s what 
I’m here for.” 


He straightens up looking 
sort of sheepish. “Well, I 
didn’t want to bother you. 
Thought you might 

be busy.” 


“Busy?” I says. “Naturally 
I’m busy, Doc, but I’m not 
too busy to lend a hand. 
Sure you feel O. K.?”... 


Well, sir, Doc breaks down 
and tells the whole story. It 
seems he'd been insulted 
all day long...the waitress 
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at breakfast, a new woman 
at the laundry, then a repair- 
man—well, you see what I 
mean. He didn’t want to ask 
anyone to do anything. 


“But look, Doc,” I soothes 
him, ‘those folks don’t 
much care whether they 
keep your business or not. 
With me, it’s different. 
We're going to see that you 
get good treatment now, 


, (we ike 
. USTOMERS 
6 oi A i) 


so’s you'll be back after 


the war.” 


“Well, you area curiosity,” 
grins Doc, taking off his hat 
and parting both hairs. 

“Oh, it isn’t just me,” I 
exclaim modestly. “It’s a 
Minute Man policy. Did 





you know that every month 
of the year we've got a spe- 
cial service that’s designed 
to keep your car on the road? 
This month, for instance, 
we're Out to save your 
motor from wearing out.” 





“So?”’ murmurs Doc. 


I lift the hood of his car 
and we both look in. Doc’s 





meerschaum makes every- 
thing a little foggy, but I 
proceed, “This here is an oil 
filter, Doc, the gadget 

that keeps your oil from 
getting all gummed up.” 


“How does it work?” 
he asks. 


“It works,” I say, “just like 
the gadget in your pipe. It 
filters out all the tar and 
junk. It keeps out stuff that 
might get to circulating 
around in your pistons and 
cutting them to pieces.” 

“Gosh!” he says. 

“Let me show you,” I go on. 

‘Here’s a cross section of a 
filter. The part marked ‘A’ 
is the filter cartridge. You 





ought to get that baby 
changed at least every five 
thousand miles. If youdon’t, 





you might be ruining your 
pistons and cylinder walls.” 


Doc’s eyes bug outa foot. 





“Well, what are you waiting 
for?” he explodes. “If I 
need one, get busy. How 
much does it cost?” 


“One dollar,”’* I explain, as 
I get out my wrench and 
remove the element. — 
Then I look at it. 


““What’s the diagnosis?” 
whispers Doc. 
I’ve got to admit that it 
doesn’t need changing for 
a couple thousand miles 
more. Imagine! I thought 
Doc would die laughing. 





“Well, son,” he says finally, 
wiping his eyes, ‘‘don’t take 
it so hard. After all, you did 
prove your point about the 
kind of service you give 
here. Look at me’’—he’s still 
chuckling—“I’m twice the 
man I was when I came in.” 


Well, maybe I didn’t sell 
Doc a filter element, but 
he’s been back a lot of times 
and sent in four or five of 
his patients. Just goes to 
show—it isn’t today’s sales 
that count so muchas it 


& 





yw ‘ (7) 
is the friends you make. 


Just like having War Bonds 
in the bank. 


* Lunt tiker elements 
cost as high 45 4/2, 
bot brothel, theyre 
worte if HY 


Never foo busy 
fo be helpful! 








CHARLES 
means ‘of great strength” means “grace” 


You'll be surprised at the meanings of 
some of your friends’ names. Have fun 
looking them up in “WHAT'S IN A 
NAME?” — the new cartoon-illustrated 
book that everybody's talking about. 

The Ethyl Corporation would like to 
send you this fascinating booklet free be- 
cause we think it will help you to remem- 
ber our name and what it means: 

“ETHYL is a trade mark name. It stands 
for antiknock fluid made only by <—— 
the Ethyl Corporation. Our war /@agaa 

a 





job is manufacturing this fluid for 
improving fighting gasoline.’’ 


FREE ccvor.uws. 


TRATED BOOK GIVES MEAN- 
INGS OF OVER 900 MEN'S 
AND WOMEN’S NAME6. 
JUST SEND COUPON—NO 
MONEY—NO OBLIGA- 
TION OF ANY SORT. 
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| “WHAT'S IN A NAME?” : . | 
j Dept.8U 3, Box 68, New York 8, N. Y. 1 
j Please send me a free copy of “What's in i 

i 
! 


a Name?” 
j PROMI. ca cdcapeconessctoccesesoseceoes 
(pcease Print) 
J Address. ......cceceecececeeccceeeeees ; 
J City & State... ...cecceeeeeeeeeeeeeees I 
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IN THE CENTER OF 
,THE THEATER | 
& SHOPPING 
DISTRICT 


> } 


GARAGE IN CONNECTION 





Due to the crowded conditions in Port- 
land hotels, reservations should be made 
at least one week in advance of arrival. 









FOR HANGING THINGS 
easily, quickly, SAFELY 


MOORE 


PUSH-PINS  PUSH-LESS HANGERS A 


At stati y. rt t and hard stores. 


MOORE PUSH-PIN CO., PHILADELPHIA, PA 
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wouldn’t fly very much higher in the sky. 
A housewife—youngish—answered: 


I'd like to be hiking in that country. 
Trouble is I’d want to reach that snow- 
capped peak way in the background! It 
doesn’t look like California or the 
Rockies. Where is it? Wherever it is, 
it’s beautiful. 


And in a home on X Avenue: 


Marvelous country! It would be won- 
derful for hiking because it would be 
cool. It looks lonely and wonderful—a 
place to go if you wanted to get away 
from crowds and people. The air would 
be sharp and clean. Isn’t that a resort 
down there at the left? 


The eyes of a real gardener are not al- 
ways forcused on plants: 


Interesting vegetation. Looks like thrift 
or armeria. It requires a sandy soil— 
and there’s sandy soil. Interesting at 
this altitude. It looks as if it might be 
near timberline. It must be in the North- 
west. I see signs of erosion—which 
would explain the barrenness and the 
fact that there are so many rocks jut- 
ting out. It must be at a good elevation. 
It reminds me ever so much of Mount 
Rainier country. 

And to the business man, it set him 
thinking of his son in the Service: 
Beautiful mountain country .. . But 
look at that trail. Too much traffic 
there; too many people around. I re- 
member a trip. A letter from my son 
in the Air Corps reminded me of it. It 
was a trip to the mountains. Maybe a 
few lines from his last letter will explain 
why mountains are so important to me 
and to him. May I read them? “Went 
up for 3 hours before my check (exam- 
ination in acrobatics) and sure had a 
fine time. Some strato-cumulus, billowy 
type clouds, tops around 7000, rolled in, 
and I climbed above them. Picked one 
spire out—made sure that there were no 
planes near enough for a possible col- 
lision, and rolled in, out, and around 
that cloud and other ones for almost 
the whole period—doing my stunts par- 
tially inside but mostly outside the 
clouds. Clouds, the tops of them espe- 
cially, have little narrow valleys running 
in every direction through them, and to 
twist and ‘corkscrew’ through them cer- 
tainly gives you a nice feeling—like 
climbing up a long steep ridge in the 
Sierra and the feeling you get when you 
reach the top and look down on a val- 
ley or lake which few people have seen 
before. You know what I mean.” 
What do you see? Well, here are the 
facts about the picture—its location, ele- 
vation, vegetation, etc. 


Writes the photographer: 


The picture was taken in July on the 
side of Mount Rainier above Paradise 





KwFOR SELECTION® 


SCHOOLS FOR 
BOYS AND GIRLS 


*% ENDORSED AND ACCREDITED%® 


YOUR 





The purpose of the California Association of 
Independent Secondary Schools is to support 
high standards in private schools of the state. 
The present membership of 21 successful 
schools are endorsed by leading colleges and 
universities, have the highest of academic 
standards, and prepare students for Eastern 
and Western colleges. 


The Association has a wide variety of schools: 


DAY AND BOARDING 
MILITARY AND NON-MILITARY 
COUNTRY AND METROPOLITAN 

JUNIOR AND SENIOR HIGH SCHOOLS 
BOYS SCHOOLS .. . GIRLS SCHOOLS 
CO-EDUCATIONAL SCHOOLS 


Many schools now filled to capacity—will 
have room for a limited number of new stu- 
dents next year. Tell us your requirements and 
without any obligation on your part, we will 
send you full information. Write to: 


CALIFORNIA ASSOCIATION OF 
INDEPENDENT SECONDARY SCHOOLS 


K. L. WALKER, Executive Secretary 
405 Hilgard Ave. Los Angeles, California 
















FIFTH 
and 
HILL 






DOWNTOWN 


LOS ANGELES 
It’s HOTEL 


e CLARK 


Every facility and appointment of this 
hotel has been planned the maximum of 
comfort and convenience. Large enough 
to house a thousand persons, yet small 
enough to permit personal service and 
friendliness to be truly emphasized. 5 
minutes from Union R.R. Terminal. 15 min- 
utes from Hollywood. Sensible rates from 


$2.50 single, $3.50 double. 














@ Famous knitted copper pot- 
cleaning ball. She'll be back again 
e when copper’s available. 


METAL TEXTILE CORPORATION Orange,N .J.,U.S.A. 
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THE BLISTEX CO. SEATTLE / CHAPPED LIPS, 








J000 cars junked today | 























SHELLUBRICATION SERVICE IS DESIGNED TO 
HELP STOP THIS WARTIME WASTE 


5000 cars junked every day! 35,000 every week! 
That’s America’s tragic loss of civilian trans- 
portation from neglect during Wartime Stop and 
Go driving conditions. 

Many people think slower speeds, shorter trips, 
less driving mean less care needed for their cars. 
The result — today’s parade to junk yards! 

+ Play safe. Get SHELLUBRICATION serv- 
ice, designed to combat Stop and Go wear by 
protecting every vital moving part with the right 
kind of lubricant. Shell Dealers and Shell Serv- 
ice Stations offering this service inspect your 
car, tell you what it needs, and give you a forget- 
proof diagram receipt showing exactly what’s 
been done. Get a Shellubrication job today. 


SHELL OIL COMPANY, 


Incorporated 


Wartime Stop and Go Threatens 
Your Car Here 






CHASSIS— Lubrication 
points “gum up.” Shel- 
lubrication protects 
them, checks spark 
plugs, lights, battery, 
tires, cleans windows, 


ENGINE— Unburned 
fuel weakens oil; un- 
evaporated moisture 
forms sludge. Play 
safe; get Golden 
Shell Motor Oil. 





SPARK PLUGS— 
Dirty plugs cost 
you gasoline mile- 
age. Have Shell 
check yours; clean 
them; install new 
ones if needed, 


BATTERY — Shell fos : 
will keep your Se —— 
battery filled, re- TI 
charge it, or sell B 

you a new one. 

Have Shell check a 

it every week, 
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Keep backing the attack! Keep buying War Bonds | 





MAKE A DATE FOR SHELLUBRICATION TODAY 
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SHOW THE BOYS 
YOU'RE IN THE 
FIGHT! 





Plant a Victory 
Garden now.. 


Last year Americans planted twenty million Victory Gardens — 


this year America needs two million more. Plant now and pro- 


duce Food for Freedom! As a service to the public, Service 


Stations and Garages displaying the Standard Chevron will give 


you a free copy of the 48-page Standard Garden Guide and many 


of them are selling vegetable garden fertilizer and a complete 


line of quality garden seeds. 


STANDARD OF CALIFORNIA 








«CE! 

















Inn in Mount Rainier National Park. 
The ice cream cone is Mount St. Helens, 
a dead volcano. I saw several large mar- 
mots in the vicinity, and some deer fol- 
lowed me around. 


Our final verification came from the Su- 
perintendent of Mount Rainier National 
Park: 

About a 30-minute walk up the Glacier 
Vista Trail from the ranger station in 
Paradise Valley, we turn our backs on 
The Mountain (Mount Rainier) . To the 
southwest we see the white summit of 
Mount St. Helens, a volcanic sister of 
Mount Rainier. The scoriaceous lava 
boulder in the foreground lies embedded 
in a loose, fine-textured, light sandy soil 
consisting of volcanic ash and pumice 
mixed with rock flour, sand, and larger 
rock fragments. Nourished by this soil 
are the background forests of Alpine 
and Cascade (Abies amabilis) Fir, 
Mountain Hemlock, and Alaska Cedar, 
and in the foreground an alpine fir 
stands with its offspring clustered close 
to its base. Grasses and sedges, heather, 
huckleberry, and herbaceous plants 
make up the thin but closely packed mat 
of vegetation of the open slopes and 
meadows; and, each in its season, we here 
expect to find in bloom the Glacier Lily, 
Western Anemone, buttercup, cinque- 
foil, valerian, veronica, lupine, Indian 
Paintbrush, Marsh Marigold, and aster. 
The picture was probably taken in July 
or early August, and we can identify 
only the Western Anemone shooting up- 
ward to produce its bearded seed head, 
the Indian Paintbrush on the left, and 
perhaps a last-lingering erythronium, 
petals reflexed in its day of waning glory, 
at the right. Our elevation is near 5650 
feet above sea level, and about 250 feet 
above Paradise Lodge, visible down the 
valley to the left. 


It seems obvious that the trips you take 
in the future will be more interesting if 
you would read and study a little bit 
more about the places you plan to see. 
But if you don’t want to, don’t worry— 
as long as you see with your heart as 
well as with your mind. Formal educa- 
tion isn’t necessary for emotional enjoy- 
ment. The Indians saw the poetry of 
the mountains! 





CORRECTION 


Sunset erred in presenting the new regu- 
lations concerning train reservations 
(February issue). Reservations for all 
types of accommodations are now ac- 
cepted only on the basis of 30 days in ad- 
vance. For example, a reservation for 
a trip to start May 15 cannot be made 
until April 15. If the trip is to start May 
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16, it cannot be made until April 16, etc. 
The matter of a return reservation 
should be considered too. If the trip is 
to take more than 30 days, the return 
reservation cannot be made before de- 
parture, but will have to be made en 
route, within the 30-day limit. These 
regulations now apply to all railroads in 
the United States. 


MEXICO BY MOTOR 


Twelve-day all-expense motor tours (in 
1942 sedans) to Mexico are now avail- 
able from Laredo, Texas. The cost is 
$198 a person (with no more than 4 
guests to a car), and includes an Eng- 
lish-speaking driver, accommodations at 
first class hotels, meals, tips, ete. The 
tours leave Laredo every Monday. 


For persons who prefer to plan their own 
itineraries to Mexico and travel without 
a schedule, it is possible to rent a modern 
sedan with English-speaking driver- 
guide for $30 a day. This includes the 
expenses of the car, gas, etc., and all ex- 
penses for the driver-guide. Cars are 
not rented for less than 10 days on this 
basis. 

For folders descriptive of the tour and 
the rental service, write Charles Mumm, 
Magnolia Bldg., Laredo, Texas. 


READING GUIDE 


The American Library Association re- 
ports that the “foreign travel” books 
sought after today are those that go be- 
yond the weather, local color, and points 
of interest. The favorites today are guide 
books of a different sort—guides into the 
political and economic life of a country 
and its relationship to the rest of the 
world. 


To help you choose from the many fine, 
readable, interesting books recently pub- 
lished, the American Library Associa- 
tion, 520 No. Michigan Ave., Chicago 
11, has issued a booklet bibliography, 
The Geography of the War, which they 
will send upon request plus 25 cents. 





SUMMER CAMP 


If you plan to send your child to sum- 
mer camp this season, reservations 
should be made immediately. If you 
have not yet chosen a camp, write us 
for information. Be sure to give age of 
child, location desired, approximate 
price. Please enclose a stamped, ad- 
dressed envelope with your request. 
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SOUTH OF THE BORDER, T00 
our war trains roll 


Important factors in the wartime teamwork of Mexico and the United States 
are the railroads linking our two countries ... Southern Pacific in the United 
States, Sud Pacifico de Mexico, and the National Railways of Mexico... 


Sud Pacifico de Mexico, as you may know, is S.P.’s scenic and interesting 
West Coast of Mexico route. Ours is the only United States railroad with a 
line in Mexico. 

Crossing the border at Nogales, Arizona, this 1100-mile route runs south 
through the cactus forests of Sonora and rich agricultural regions . . . touches 
at the tropic seaports of Guaymas and Mazatlan . . . climbs into the wild 
Barrancas (gorges) where breath-taking vistas are revealed at every turn. 


The People of Mexico, like ourselves, are very busy now... 

Lovely Michoacan is furnishing resin and turpentine. Gulf waters off 
Guaymas, Topolobampo and Mazatlan, famed for marlin and sailfish, yield 
vitamin-rich shark oil. 

Mercury, silver and tungsten come from Taxco. Manganese from Jalisco, 
Durango and Chihuahua. Mahogany and balsa woods from Tehuantepec. 
Henequin fiber for rope from Yucatan peninsula. 

Acapulco sends us bananas, limes and cocoanuts. We receive coffee from 
Orizaba and Cordoba, and cattle, tomatoes, garbanzos from Mexico’s fertile 


west coast. 


From Guadalajara, southern terminus of Sud Pacifico de Mexico, Mexico 
City is an overnight trip via the National Railways of Mexico. The National 
Railways are also linked with our lines at El] Paso, and at other border points 
served by S.P.’s Sunset and Golden State routes. 

We cannot ask you to travel now, because of our great war load. But when 
peace comes again we hope you'll come with us to visit or re-visit Mexico. 


The friendly Southern Pacific 
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WESTERN LIVING 


How to Look at a House 


Riis AT HOUSES with the hope of 
finding ideas for your next home can be 
just a pleasant pastime or a practical 
education in planning. 

One way to make your looking pay divi- 
dends in usable ideas is to systematize it. 
Make up your own set of rules-for-look- 
ing. You'll find that after a little practice 
you can mentally take a house apart and 
put it together again to fit your needs. 
Some of the rules-for-looking you should 
adopt are suggested in the following 
questions. They are basic in analyzing a 
house. 

Is there an idea for us in the way this 
house is fitted to the site? Where is the 
sun in the morning and in the evening? 
Is there an idea for us in the plan? One 








of the first rules in practical looking is to 
disregard the fact that the number of 
rooms on the plan does not coincide with 
the number you will have in your home. 
Many a good five-room plan has been 
taken from a seven-room house. And two 
rooms added to a five-room house may 
make the ideal plan for you. 

What is the reasoning behind the plan? 
Is it to save steps? Are there any espe- 
cially good solutions to problems you 
have met in planning? 

Is the house especially well adapted to 
the climate in its locality? What pro- 
visions have been made for summer and 
winter weather? 

Is the movement between indoors and 
outdoors unhampered? 





Is there an idea for us in any of the 
details? Is the summer sun controlled? 
Will the winter sun help warm the 
house? 


Rules for looking, based on such ques- 
tions, will quickly uncover ideas in plan- 
ning and construction you will never see 
with the untrained eye. More than that, 
you will soon learn to rule out the first 
snap judgment based on vague likes and 
dislikes, and with it out of the way, see 
the ideas behind the surface treatment. 


Here and in the following pages we pre- 
sent an Encino, California, ranch house 
designed by J..R. Davidson. So many 
problems have been solved so success- 
fully that in plan and detail it is a happy 
hunting ground for idea collectors. 


SUNSET 








PHOTOS BY JULIUS SHULMAN 








What gives the ranch house its charm? This San Fernando Valley on a concrete slab, floors of cement, colored, waxed, and polished, 
ranch house does not need a pool or garden to give it interest. It are never more than a step above the many terraces. There is 
fits into the landscape; seems to grow out of the valley floor. Built always a choice between one that is sunny and one that is shaded 


SUMMER 
SPRING-FALL £2 


It has been said that one value of postwar dreaming is that it permits the 
home builder to catch up with the architect. You have read about the value of 
sun control in our future homes. Here you see it in operation. Photo at left 
looks into living room. Photo at right shows living room sun-shade trellis 
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(Continued from page 11) 


Here, you are standing in 
the dining alcove (see photo- 
graph on the next page) 
looking across the living 
room into the entrance hall 
and through the open slid- 
ing doors. The rug is na- 
tural cotton in rough weave. 
During winter and summer, 
the living room is a part 
of the garden and orchard 


Dining area (left) with screened porch for outdoor eat- 
ing. The muslin curtains blend with egg-shell walls. The 
table top is bleached mahogany, and the legs are copper 


Dining area is separated from kitchen (photo below) by 
a small pantry. The postwar dream kitchen will have to 
hurry to match this one. Built-in ovens are at a con- 
venient height with warming ovens below. Electric stove 
cooking units are set flush in the continuous working 
surface of stainless steel. Knobs on doors and drawers 
are eliminated by use of undercuts which serve as pulls 
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Fireplace and dining alcove. 
Copper (prewar) is used to 
face the fireplace and legs 
of tables. Color scheme is 
green with copper accents 
against an egg-shell base. 
Flexibility of use of living 
area by regrouping of fur- 
niture is not illustrated in 
these photographs. Actually, 
as the plan indicates, room 
can be easily and quickly 
adapted to changing needs 







In many old California ranch houses, free mov- 
ing air between two roofs served as insulation 
against high summer temperatures. Here is a 
variation of this cooling system using a double 
“lean-to” roof with uninterrupted louvred open- 
ings along high point of roof and continuous 
vent openings in overhang. (See photo below.) 
Note that success of this and many other fea- 
tures throughout home are not dependent 
upon size of budget. Good ideas would still be 
good, if expressed on smaller scale with less cost 





INSULATION 


ROOMS HALLWAY 














Air enters the vent in overhang (photo at left) and 
escapes through louvres at the high point of the roof. 
Wire mesh covers all the openings. The roof is made 
up of one-inch solid sheathing, two layers of 15-pound 
felt, and is covered by 90-pound composition roofing 
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Tell a fuchsia specialist that you can’t en- 
thuse about the fuchsia and he will probably 
ask “Which fuchsia?” 

He might suggest that you were still living 
in the dark ages when the fuchsia was just 
another shrub; when its flowers were pre- 
dominantly red or purple, of small size, and 
lacked striking variations in form. 


Startling and lovely changes have been made 
in the last few years. Western hybridizers 
have developed new forms and new colors. 
No one dares rule fuchsias out of his garden 


_because he didn’t like last year’s varieties. 


As proof of that statement we show here 
some of the latest creations of an outstand- 
ing Western hybridizer—Gus Niederholzer. 





To be worthy of introduction, a new fuchsia 
must be more than an improvement over 
older varieties. It must represent a distinct 
step forward in color, form, or both. It must 
be vigorous, and a heavy bloomer. 

Whitemost: Nearest fulfillment of the am- 


bition of the hybridizer to produce a per- 
fectly white double or semi-double fuchsia 








\P RIL in Central California 


The ground is warm, and seeds and plants 
set out now will grow rapidly. 


Warm ground is also a danger signal. Ger- 
mjnating seeds and shallow-rooted seedlings 
die in dry soil. Losses can be avoided if 
you follow these instructions: (1) Water seed 
beds and areas to be planted about two days 
in advance of planting. Water deeply enough 
so that there will be a reservoir of moisture 
below the root zone. (2) Moisten plants 
in advance of transplanting and disturb roots 
as little as possible. (3) Shade the plants 
until their root systems are reestablished. 
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GARDENS 


(4) Maintain a regular watering schedule 
throughout the growing period. 

It’s getting late in the season for the best 
growth of cool crops, so don’t delay sowing 
beets, carrots, turnips, and lettuce. Sow leaf 
varieties of lettuce in preference to head 
lettuce in all but the coolest sections. If you 
are going to plant head lettuce choose a 
heat-resistant variety such as Great Lakes 
or Imperial 847. As a special precaution in 
warm, inland sections, plant head lettuce in 
the shade of taller vegetables or under lath 
coverings. 

Greens to plant now are Swiss chard, mus- 





tard, and New Zealand spinach. It’s too 
late to plant ordinary spinach. 

Bush and pole beans, corn, cucumbers, 
winter and summer squash, peppers, egg- 
plants, and tomatoes should be planted in 
all but mountainous or low-lying sections 
hit by late frosts. 

Corn harvest can be stretched by making 
successive sowings of one variety about 2 
or 3 weeks apart; or sow early, midseason, 
and late varieties which will mature succes- 
sively. If you want your corn to mature 
uniformly, separate the large and small 
seeds into two lots and sow them separately. 
Lima beans rot easily in cold, wet ground. 
If your soil is heavy, the safest way to start 
them is in 2-inch pots or plant bands. Place 
in a flat as many pots as it will hold, fill 
the pots and the spaces between them with 
a mixture of loam, leaf mold, and sand, and 
water the pots the day before sowing the 
seed. Put one plump seed in each pot. Keep 
the pots covered with paper until the seeds 
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with a strong growing habit and heavy 
flower production. Flower is 31% inches long. 


Lindisima: Largest of all doubles in the 
hanging type, 4%4 to 5 inches long. Petals 
and sepals are a clear, pale rose. 

America: A persistent “first prize” winner 
in the hanging type novelty class. Perfectly 


s 


formed solid red blooms, 314 inches long. 


sprout. Plant the seedlings outside when the 
soil is in good condition. King of the Garden 
is a good pole variety. Fordhook Bush and 
Henderson Bush are good low varieties. 
Plants of tomatoes, eggplants, and peppers 
can be set out this month. Many nurseries 
supply these vegetables in plant bands. 
Though the cost may be slightly higher, it 
is worth it, since their roots are not injured 
in transplanting and their growth is there- 
fore unchecked. 


Transplanting 
When you are transplanting seedlings from 
the seed flat into another flat to give them 
space, select only the strongest, stockiest 
plants. Lift out groups of seedlings with a 
putty knife or fork and tap them gently 
against the side of the flat to separate the 
roots. Roots that are too long to fit easily 
into the new hole should be slightly nipped 
off at the bottom. Discard the weak, spindly, 
or injured seedlings. Follow this same rule 
by selection when transplanting from flats 
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Carla: Named for a very gentle little girl— 
a gracious lady in miniature. This hanging 
type produces flowers in pale flesh and car- 


/ 


mine, 31% inches long. 
1100: This dainty, 3-inch fuchsia will be 
introduced in 1945. It is “self” colored, with 


petals and sepals of subtle pale orchid. 
1067-65: Here is a distinct improvement in 


to the garden. Strong, stocky plants return 
an earlier and higher yield. 


Fertilizing 
Many of the vegetables which you planted 
last month will be ready for a feeding now. 
Beets, carrots, lettuce, onions, and other 
small vegetables can be fertilized by means 
of side dressings placed in a furrow one inch 
deep and about two inches from the row. 
When planting corn, beans, squash, and cu- 
cumbers, place a band of Victory garden 
fertilizer an inch lower and an inch to one 
side of the seeds or seed row. Food will be 
available to the roots of the young seedlings 
when they need it. 
Strawberries and cane berries should be fer- 
tilized this month. Use 4 pounds of fertilizer 
for every 100 feet of row of strawberries, 
and 1 cup of fertilizer for each cane berry 
bush. 

Weeding 
Get after the weeds while they are still small. 


Their roots rob seedlings of food and mois-* 








PHOTOS BY FRED G. GROSSHANS 
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color. Sepals are ivory, petals a delicately 
shaded orchid. 

960: Slender, 44-inch long, 1945 novelty. 
Rose-pink sepals are gracefully recurved 
above brilliant, luminous violet petals. 
Flamenco: A distinct departure in form. A 
bizarre novelty in rose and pink. 

(More about fuchsias on page 50.) 





ture. Late removal calls for deep cultivation 
that injures plant roots. 
Lawns 


Don't cut your lawns too short. Close clip- 
ping reduces the root system of grass and 
exposes surface roots to heat and drought. 
Remember that top growth collects food for 
the roots and sends them deeper into the soil. 


Pest Control 
The big thing in pest control is to keep 
ahead of pests and to maintain a regular 
schedule. After preparing the ground for 
planting—and before planting—scatter poi- 
son bait to do a general clean up job on 
cutworms, wireworms, snails, slugs, and sow- 
bugs. Watch out for birds. Protect newly 
sown rows and young plants with wire, 
lath frames, muslin, or twiggy branches. 


MORE ABOUT APRIL 
For a further check-up on what-to-do and- 
how-to-do it in your garden this month, see 
Tips for Tenderfeet on page 58. 
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Good Dirt Gardeners Should 


KNOW THEIR DIRT 


ae gardeners like to call them- 
selves “dirt” gardeners. They like the 
soil—the feel of it and the smell of it. 
Liking the soil, they are, in most cases, 
good managers of the soil. But they do 
so many things to the soil that they 
are often hard put to say which opera- 
tion is responsible for their success. 


Soil scientists have been digging deep 
into the effects of each step in soil man- 
agement on plant growth, and are now 
annoying some practical gardeners with 
advice that upsets old beliefs. 





(If you had spent the morning double 
digging a seed bed, pulverizing it and 
raking it to a fine tilth (a fine-sounding 
agricultural term), wouldn’t you be an- 
noyed by the less-cultivation enthusiast’s 
advice that you would have better re- 
sults if you had merely broken up the 
surface where the seeds were to be 
planted?) 

From the practical, dirt gardening stand- 
point we could straddle any controversy 
on soil management by saying that if 
you add humus and fertilizer to your 
soil each year, and prevent a hard crust 
from forming on the surface of the soil, 
keep the weeds down, and keep it moist, 
it will produce satisfactory flowers and 
vegetables. 

The importance of the soil management 
controversy is that it points out truths 
about watering and fertilizing which we 
have heretofore overlooked. 

The following simplified story of soil is 
not an excursion into the science of gar- 
dening, but an outline of the basic do’s 
and don'ts of everyday dirt gardening. 
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Among other things, plant growth is in- 
fluenced by 

soil texture 

soil structure 

soil water 

soil nutrients 

soil temperature 

soil air 
Every one of the above factors, except 
soil texture, can be controlled to some 
extent by the gardener. The texture or 
size of the individual soil particles can’t 
be changed. If, for example, a large per- 
centage of the soil particles is clay, no 
additions to the soil or methods of cul- 
tivation can change the particles. If, on 
the other hand, your soil is on the sandy 
side, you might as well face the fact that 
nothing you can do to the soil will 
change the sand particles. 
When a gardener takes this fact to heart, 
he makes his first big step toward easier 
and more efficient soil management. If 
he has a clay soil, he stops trying to work 
the soil too early in the season, he gives 
up hope of extra early crops of flowers, 
and, later in the season, he thanks his 
stars for the soil’s water-holding capa- 
city. If the soil is sandy, he takes ad- 
vantage of its early warmth and adjusts 
his watering program to compensate for 
its low water-holding capacity. 
In examining the soil of a garden, we 
think we can see the clay particles. Actu- 
ally a clay particle magnified more than 
100 times would appear no larger than a 
dot. Here is a comparison in size of soil 


particles. 


CLAY PARTICLE 
MAGNIFIED 
100 TIMES 





<A 
SAND PARTICLE MAGNIFIED 
20 TIMES 


CLAY CRUMB MAGNIFIED 
20 TIMES 


Of course, our garden soils are never 100 
per cent sand or clay. They are mix- 
tures of both, plus medium-sized par- 








ticles called silt. The soil we all want 
is rich loam. It is composed of sand, silt, 
and clay in varying proportions, depend- 
ing on whether it is a sandy loam, silt 
loam, or clay loam. It also contains a 
good amount of humus. 

Loam is the ideal. Unfortunately, you 
can’t build it by simply mixing sand, 
silt, clay, and humus. Loam builds it- 
self. Over the years the various particles 
become arranged into a pattern or 
“structure.” The structure of loam al- 
lows excess water to drain away, yet re- 
tains enough water for plant growth. 
It allows free circulation of soil air and 
-asy-to-travel thoroughfares for roots. 
Although you can’t change your garden 
soil to loam, you can improve its drain- 
age and water-holding characteristics 
(and in doing so improve circulation of 
air, soil temperatures, etc.) . 

Let’s take a look at the action of water 
in various soil types. 





Sand particles magnified. The 
water drains rapidly. A small 
amount clings to the particles 
through the surface tension 


A pure sandy soil has a coarse structure 
with large interspaces. Water passes 
through it rapidly. Its power to hold 
water is small. Gravity pulls all water 
down through the soil except that which 
resists gravity by clinging as a film to 
the sand particles. 

In a soil containing more and smaller 
particles, such as silt and clay, the total 
“clinging” surface is much greater and 
several times the amount of water will 
be held by the soil. 

To illustrate the increase in “clinging” 
surfaces as particles become smaller, let’s 
measure it in inches. An object one inch 
square offers 6 square inches of clinging 
surface. Cut it in two, and it offers 8 
square inches; cut each half in two, and 
there are 10 square inches to cling to. 


_ eg O¥# 
' 3 ee 


SURFACE SURFACE SURFACE 


Obviously, the size of the soil particles 
determines its water-holding capacity. 
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Each type of soil has its own capacity 
for water. A very sandy soil is able to 
hold water to 5 or 6 per cent of its dry 
weight; a clay soil may hold 35 per cent 
or more of its dry weight. 

You cannot partially wet soil. A small 
amount of water will completely wet a 
small amount of soil, but never partially 
wet a large area. Failure to understand 
this fact causes many garden failures. 
Water applied to the surface must 
moisten the topmost layer to its capac- 
ity before passing through to the next. 





If it takes a gallon of water to thoroughly wet 
the soil in block A, half a gallon will not par- 
tially wet the same area (B) but will thor- 
oughly wet the top half of the area -(C) 


The water-holding capacity of many 
types of soil has been accurately meas- 
ured. Here are a few examples expressed 
in percentage of their dry weights: 


pk Pee Pe eee 4.79 
Salinas fine sandy loam...... 28.23 
DER ss oa cSes casas 34.50 
AT er 27.33 
Fresno sandy loam.......... 11.00 
UmeREHR BORE: 65 ccccssnese 6.05 


The above percentages can be expressed 
in a more commonplace way. If a gar- 
dener with a soil like Fresno loam can 
water his 50-foot garden in an hour, it 
will take the Salinas clay gardener 3 
hours to do the same-sized job. 

As the amount of clay increases in a soil, 
the air space decreases. It becomes more 
difficult to work and less friendly to 
plant growth. 








Clay magnified. Wet clay, 
right; dry, left. A shows 
the shrinkage cracks; B and 
_C indicate ridges in the soil 





In an all-clay soil the fine particles prac- 
tically cement themselves together. Due® 
to the smallness of the interspaces, the 
soil takes up water slowly and drains 
with exasperating slowness. Drainage is 
so slow that in the rainy season the soil 
is constantly waterlogged. 

Let’s see what happens if we add humus 
to improve soil structure. 
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Clay after addition of humus. Large unde- 
cayed pieces (A) act as wedges, increasing the 
air space and improving drainage. Smaller 
pieces (B) bind the small particles together 


If a coarse manure or any decaying vege- 
table matter is spaded into this heavy 
soil, it “lightens” the soil in two ways. 
Thé coarse particles of the manure act as 
temporary wedges between groups of soil 
particles, and the very fine parts of the 
manure act as glue by cementing the fine 
soil particles into small groups or crumbs. 
Thus, the air space and humus content 
per cubic foot of soil are increased, and 
aeration and drainage bettered. 

The manner in which lime or gypsum 
improves clay soils can be illustrated in 
this manner. 


CLAY SUSPENDED IN WATER | WILL SETTLE 


aaa 


LIKE THis | - BUT IF LIME IS ADDED, IT 


WILL “FLOCCULATE” (COLLECT IN SMALL MASS- 


ES) AND SETTLE LIKE THIS ese 


If manure or compost is used to give 
sandy soil a better water-holding capac- 
ity, the manure or compost should be of 
fine texture. Small particles should lodge 
in the too-large interspaces and act as 
sponges to catch and hold the water. 





Sand with humus added. 
Particles of humus wedge in 
interspaces and hold water by 
absorption, surface tension 


Humus in the form of manure, compost, 
or any rotting vegetable matter improves 
the mechanical structure of the soil. (In 
heavy soils, peat, sawdust, and other 
coarse refuse are often used to accom- 
plish the same result.) 


| 


The humus you add to the soil doesn’t 
remain there permanently. Soil bacteria 
go to work on it and break it down into 
forms that are available to plants. 

How rapidly it is used up depends upon 
soil temperatures, plant growth, and 
many other factors. The practical point 
is that soils must have a continuous sup- 
ply of humus in order to maintain a sat- 
isfactory structure. . 





Loam magnified. Roots move through it with 
ease. Soil particles vary in size from sand to 
clay. Humus binds clay into crumbs (A). Dif- 
ferent-sized particles form air passages (B) 


We have emphasized only the mechan- 
ical improvement brought about by the 
addition of humus. Actually, the addi- 
tion of humus and the resultant im- 
provement in structure set in motion a 
complex and beautifully adjusted ma- 
chine—the soil. 

When manure is added to the soil, life 
goes into it. The soil’s bacterial popula- 
tion is increased. The warmth, air, and 
water necessary to the activity of these 
bacteria are provided by the improve- 
ment in soil structure. As air tempera- 
tures increase in the spring, their activity 
and population increase, and through 
their action, nutrients in the soil are 
made available to the plants. 

Bacterial action in the soil gives reason 
for the preference of humus containing 
nitrogen, such as manure or composted 
vegetable matter. Soil bacteria use nitro- 
gen as a fuel. If they are forced to work 
upon humus that lacks nitrogen, they 
will take it from the soil, steal it from 
the plants. That’s why it is good prac- 
tises to add a commercial fertilizer (it 
contains nitrogen that, when dissolved, 
is available to the plants) to all forms of 
humus such as sawdust, straw, rice hulls, 
grass, etc. That’s why, too, green crops, 
such as peas and clovers, which contain 
nitrogen, are used as cover crops and 
plowed back into the soil. It also ex- 
plains the advantage of the compost pile. 
No gardener should fail to convert all 
waste vegetable material into soil-build- 
ing humus. Don’t rely upon your garden 
alone to produce this material. Thou- 
sands of pounds of potential humus are 
yours for the cutting in the tall green 
grasses on the vacant lots around you. 

(More About Soils on Page 46) 
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Barbecued Beefburgers. Mix beef, milk, 


crumbs, seasonings together thoroughly 
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Shape the mixture into flat cakes, and 
brown the cakes on both sides in hot fat 
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While cakes are browning, prepare sauce. 
Pour sauce over cakes; cook 15 minutes 














Serve beefburgers on toasted buns, or 
accompanied by rice or noodles. Serves 6 
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Send your favorite in-tune-with-the-times recipes to Sunset Magazine. For each 
one used, Sunset pays $2 upon publication. Every recipe is twice-tested before 
it appears—first by the contributor, and secondly by Sunset’s Foods Editor. 








BARBECUED BEEFBURGERS 


Here’s a recipe that gives that old favor- 
ite, the hamburger, a new lease on life! 
The secret lies in the rich-flavored, tangy 
sauce. Serve these on toasted buns, or 
accompanied by rice or noodles. 


_ 


pound lean ground beef 

Y2 cup milk 

cup soft bread crumbs 

Salt and pepper to taste 
tablespoons fat 

medium-sized onion, chopped 
tablespoons Worcestershire sauce 


~ 


tablespoon vinegar 
tablespoons sugar 
(8 oz.) can tomato sauce (or 1 cup 


— = aD = 


thin catsup) 
Mix beef, milk, crumbs, salt, and pep- 
per together thoroughly; shape into flat 
cakes and brown cakes well in 1 table- 


GRAHAM CRACKER 


This easy-to-prepare ice cream has a 
wonderfully smooth texture, and a flavor 
not unlike that of burnt almonds. 
1 cup heavy cream or undiluted 
evaporated milk 


~ 


cup milk 

V3 cup honey 

teaspoon vanilla 

cup fine graham cracker crumbs 
Dash of salt 


~~ — 


spoon fat. While cakes are browning, 
sauté onion in remaining 2 tablespoons 
fat until tender; add Worcestershire 
sauce, vinegar, sugar, tomato sauce, salt, 
and pepper; mix well. Pour sauce over 
cakes, cover, and simmer gently for 15 
minutes. Serves 4 generously.—V. W. 


B., Alameda, Calif. 





SUNDAY NIGHT SUPPER 
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*%& Barbecued Beefburgers 
on Toasted Buns 
Tomato Aspic Ring with Cole Slaw 
Carrot Strips Pickles 
%Graham Cracker Ice Cream 


*Walnut Cookies Coffee 








IGE CREAM 


Combine all ingredients and blend well. 
Turn into refrigerator freezing tray, set 
temperature control at coldest point, 
and freeze until mixture is frozen 1 inch 
around the edge. Then beat with a ro- 
tary beater until smooth; return to freez- 
ing unit, and freeze until firm. Serves 6. 


—L. K., Selma, Ore. 


BEAN AND SAUSAGE CASSEROLE 


You can vary this dish to suit your taste 
in beans. It’s easy to prepare, and full 
of flavor. 
1 pound pork sausage 
3 cups cooked beans (navy, lima, kidney, 
or whatever kind you like) 
1 (10/2 oz.) can condensed tomato soup 


1 teaspoon chili powder 


TWO WALN 


Do you prefer your cookies crisp or 
chewy? Follow the first of these recipes 
and you'll have a thin, crisp cooky; use 
the second if you want the chewy, bar- 
type. Both are worth the sugar required! 


WALNUT WAFERS 
cup brown sugar 
tablespoons flour 
cup very finely chopped walnuts 
Dash of salt 
1 egg 
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Combine sugar, flour, nuts, and salt. 
Beat egg until light, add sugar-flour-nut 
mixture, and mix well. Drop from the 
tip of a spoon onto a well-greased baking 
sheet, making “drops” about the size of 
a quarter and putting them about 2 
inches apart. (You can put a walnut 
half on top of each one, if you like.) 
Bake in a slow oven (300°) about 20 
minutes. Remove from baking sheet with 


Salt, pepper, and grated onion to taste 

Fry sausage until nicely browned, stir- 
ring frequently with a fork and pouring 
off fat as it accumulates. Combine sau- 
sage with remaining ingredients and turn 
mixture into a casserole. Bake in a mod- 
erate oven (350°) about 40 minutes. 
Serves 6—M.H.S., Portland. 


UT COOKIES 


a spatula while still warm. Makes about 
3 dozen cookies.—W. B., San Francisco. 


WALNUT SQUARES 
cup sifted all-purpose flour 
teaspoon baking soda 
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teaspoon salt 

cups brown sugor 

cups finely chopped walnuts 

eggs 

Mix and sift dry ingredients; add nuts. 
Beat eggs until light; add flour-sugar-nut 
mixture; mix well. Turn into a greased, 
shallow, 8-inch square pan which has 
been lined with greased waxed paper. 
Bake in a slow oven (300°) for 1 hour. 
Turn out of pan, remove waxed paper, 
and when cool, cut in small pieces 
(about 114 inches square) with a sharp 
knife. Roll squares in powdered sugar, 
if desired. Makes about 3 dozen squares. 
—B. J. V., Sacramento, Calif. 











America is one of the few nations whose 
children can ‘“‘play war’, shielded from 
its grim reality . . . thanks to their broth- 
ers and fathers at battle-fronts. Give your 
blood that these men may live! No pain 
... no disagreeable after effects... only a 
few minutes required. x The need is des- 
perate, constant. The precious plasma 
must be there . . . whenever, wherever 
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Published as a contribution to the Blood 
Donor Service, American Red Cross, by 
THE PACIFIC COAST GAS ASSOCIATION 


“It won’t hurt a bit’ 


needed. * The American Red Cross has 
charge of blood collection, processing and 
distribution. Metropolitan Blood Donor 
Centers extend their service, through Mo- 
bile Units, to neighboring communities. 
Your local Red Cross chapter can tell you 
how and where to make an appointment. 
Volunteer today. Your blood may save a 
neighbor's son or your own from death. 
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CABINET 


"Trademark Registered U. S. Patent Office 

















Seafood Salad Mold. Soften gelatin in 
cold water, then dissolve over hot water 


, 














Miz mayonnaise, tomato juice, etc. with 
gelatin; add seafood and whipped milk 














Pour mixture into small molds or large 
mold; chill in the refrigerator until firm 














Unmold on crisp lettuce and serve with 
mayonnaise or Russian dressing. For 6 
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An individual mold of this salad is a 
good center of interest for a main-dish 
salad. Asparagus tips, sliced tomatoes, 
and wedges of avocado might round out 
the plate. Crab, shrimp, or lobster can 
be used with equally good results. 
1 tablespoon gelatin 
44 cup cold water 
V2 cup mayonnaise 
V2 cup tomato juice 
2 tablespoons lemon juice 
2 tablespoons minced chives or parsley 
Salt and pepper to taste 
1¥2 cups canned or fresh crabmeat, shrimp, 
or lobster 
2 cup undiluted evaporated milk, whipped 
Soften gelatin in cold water; dissolve 
over hot water. Combine mayonnaise, 
tomato juice, lemon juice, chives or pars- 
ley, and seasonings; stir in dissolved 
gelatin. When mixture is slightly thick- 
ened, add crabmeat; fold in whipped 
evaporated milk. (Note: Be sure. that 
the milk is very cold before you attempt 
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SALMON 


These might be called Western cousins 
of the famous New England codfish 
cakes. If you like, you can shape them 
ahead of time and store them in the re- 
frigerator until you’re ready to sauté 
them. 

1 cup flaked, cooked or canned salmon 

1 cups hot, freshly mashed potatoes 
1 egg, well beaten 
Salt, pepper, and thyme to taste 


SEAFOOD SALAD MOLD 


to whip it. You can either pour it into 
one of the refrigerator freezing trays and 
keep it there until fine ice crystals form 
around the edge, or leave the unopened 
can in the freezing compartment until 
it is thoroughly chilled. Use a cold bowl 
and a cold beater for whipping.) Pour 
mixture into individual molds or 1 large 
mold; chill until firm. Unmold on crisp 
lettuce and serve with mayonnaise or 
Russian dressing. Serves 6—F.C.N., 
San Francisco. 





APRIL LUNCHEON 
Salad Plate: 

%*Seafood Salad Mold, Asparagus Tips, 
Sliced Tomatoes, Wedges of Avocado 
with 
Russian Dressing 
*Raisin-Nut Bread Green and Ripe Olives 


Lemon Meringue Tarts 
Tea 











CAKES 


2 or 3 tablespoons bacon drippings 
Combine salmon and mashed potatoes; 
add egg and seasonings and beat well. 
Shape mixture into flat cakes (it’s easier 
if you flour your hands first) , and sauté 
in bacon drippings until nicely browned 
on both sides. Serve with catsup or to- 
mato sauce, if desired. Strips of crisp 
bacon go well with these. Serves 4.— 
O. B., Rockaway, Ore. 


RAISIN-NUT BREAD 


Peanut butter or cream cheese sand- 
wiches made with this bread are at home 
in any lunch box. It also makes delect- 
able toast. 
22 cups sifted all-purpose flour 

3 teaspoons baking powder 
1 teaspoon baking soda 
1 teaspoon salt 
1 cup sugar 

1 cup seedless raisins 
V2 cup chopped nuts 

2 eggs, well beaten 


PUFFED HAM 


In the November 1943 Kitchen Cabinet 

there was a recipe for Cheese Custard 

Sandwiches—cheese sandwiches baked 

in an egg-milk custard mixture until 

puffy and golden brown. Here’s a varia- 

tion of that recipe, featuring ham in 

place of the cheese. Incidentally, minced 

corned beef, chicken, fish, or shellfish can 

be substituted for the ham. 

cup minced, cooked ham 

or 4 tablespoons mayonnaise 

Dash of pepper and dry mustard 

slices bread, lightly buttered (crusts 
removed or not, as desired) 
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eggs, slightly beaten 
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cups milk 
Salt, onion juice, and Worcestershire 
sauce to taste 


Mix the ham with enough mayonnaise 


% cup milk 
2 tablespoons salad oil or melted 
shortening 

Mix and sift flour, baking powder, soda, 
salt, and sugar; stir in raisins and nuts. 
Combine eggs and milk; add to flour 
mixture, stirring just until well mixed; 
add shortening. Turn into a greased 
loaf pan and let stand 20 minutes. Bake 
in a moderate oven (350°) about 1 hour. 
If possible, let stand 24 hours before 


slicing —R. K. G., Ukiah, Calif. 
SANDWICHES 


to moisten; add pepper and dry mustard 
to'taste. Spread mixture on 4 slices of 
bread, top with remaining slices, and 
cut each sandwich in 4 triangles; arrange 
triangles in a single layer in a greased, 
shallow baking dish. Combine eggs and 
milk; season to taste with salt, onion 
juice, and Worcestershire sauce; pour 
mixture over sandwiches; let stand for 
2 or 8 hours. Set baking dish in a shal- 
low pan of hot water and bake in a 
moderate oven (350°) for 1 hour, or 
until sandwiches are puffed and lightly 
browned. Served with parsley-cream 
sauce (white sauce to which chopped 
parsley is added) or with tomato sauce, 


if desired. Serves 4—H. D., San Fran- 
cisco. 















SOUP IDEAS 
FROM RANCHO 
KETTLES 









This is the 11th in a series of “‘idea’’ 
pages, showing how Rancho Soups can 
help you to prepare really good meals more 
easily and more quickly, using foods that 
are most plentiful, and least '‘expensive’’ 
in ration points. 

SUNNYVALE’PACKING CO. 





@ Whether you're working in a war plant 
or a victory garden, you're in the market 
for hurry-up meals that the family will go 
for. Here are a few extra-good ideas to start 
you cooking. (We take it for granted that 
you have some cans of Rancho soups on the 
shelf, and packages of unrationed Rancho 
Dehydrated Noodle Soup Mix.) 


Quick Scalloped Corn. Mix a can of Rancho 
Chicken Noodle Soup with a can of corn, 
heat, thicken to suit you with crumbled 
crackers, add a bit of butter or margarine, 
and serve. You can use almost any vege- 
table, or mixture of leftovers, in this easy- 
going top-of-stove scallop. 


Chowder Mix. Cut up a couple of pota- 
toes, a carrot or two, and an onion, fairly 
fine, and cook together in just enough 
slightly salted water to cover. When tender, 
don’t drain. Just dump in a can of Rancho 
Pea Soup, add a spoonful of butter or 
margarine, season to taste, and serve hot 
as hot in pottery bowls, with toast or crack- 
ers and crunchy pickles. Chowder should be 
fairly thick; if too much so, thin a bit with 
milk or water and heat again. Pea Soup not 
only adds fine flavor, but boosts the protein 
value of the chowder. 


Bacon Omelet with Tomato Sauce. Heat a 
can of Rancho Tomato Soup with a little 
grated onion. Fry 2 or 3 strips of bacon 
until crisp, pour off the fat, crumble bacon 
in skillet. Beat 4 or 6 eggs with salt and 
pepper and a little milk, pour over the 
bacon crumbles, and cook not too fast. As 
it cooks, pull the firm part in toward the 
center, with a fork, so that the uncooked 
egg can run down onto the hot skillet. 
When it’s browned underneath, fold it over 
and serve with that hot tomato soup-sauce. 





Quick and Colorful 
*Bacon Omelet with Tomato- 
Soup Sauce 
Buttered Broccoli 
Celery and Olives 
Rolls, heated 
Rhubarb Pie (Warmed) Coffee 
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@ By the way. An omelet made as described 
below, as French cooks do it, is really easier 
to do than ordinary scrambled eggs. Thrift- 
ier, too—you know the wasteful way 
scrambled eggs stick to the skillet and make 
it a nuisance to wash! 





Luncheon Eggs 
Spread deviled ham on toast, pose a 
perfectly poached egg on it, and pour 
piping hot Rancho Tomato Soup over 
all. Beautiful on a plate with buttered 
green asparagus alongside. 








Griddled Sandwiches 


Make cheese sandwiches, spreading 
the bread lightly with prepared mus- 
tard instead of butter; then spread the 
outsides of the sandwiches with soft 
butter or margarine. Brown on both 
sides on an ungreased griddle or skil- 
let, cut in triangles, and serve with 
hot Rancho Tomato Soup-Sauce poured 
over them. You can use chopped 
cooked meat instead of cheese in the 
sandwiches, of course. 











e Did you ever cook rice with Rancho 
Noodle Soup Mix? Swell! Add the pack- 
age of Noodle Mix to 3 cups of water in- 
stead of 4 as directions call for, heat to 
boiling, and add 1 cup uncooked rice. When 
it reaches boiling again, cover snugly, turn 
down heat, and let steam slowly about 25 
minutes until rice is tender and has ab- 
sorbed the water. Reminds you of the pilaf 
you get in best restaurants. 


Qs 


Cabbage Quick-Up. Here’s one of the 
speediest and best vegetable dishes you 
could wish for. Chop cabbage coarsely— 
about a quart for 2 or 3, for it shrinks a bit 
in cooking, you know. Chop up an onion 
and add; a stalk or two of celery and part 
of a green pepper, too, if you have them on 
hand. Heat a spoonful of bacon drippings 
in a big skillet, add the cabbage mixture, 
sprinkle with salt and pepper, then pour 
in half a can of Rancho Tomato Soup, stir, 
cover, and let cook 5 to 7 minutes. Serve 
at once. Quick cooking keeps the cabbage 
crisp, the tomato soup adds grand flavor 
and color, and the whole thing is great 
success. 





@ Speaking of soup, ever try a cup of hot 
creamy Rancho Tomato Soup as a breakfast 
beverage? More than one western woman 
has told us her youngsters go for it. Sounds 
a bit strange at first—but so did it seem 
strange at first to serve tomato juice for 
breakfast! Make the soup a little thinner 
than usual, and serve in a cup just as you 
would serve cocoa or coffee. 





@ Try the trick that sandwich shop chefs 
use when they serve soup. After it's ladled 
into the bowl, float a spoonful of cream in 
the center, and give it a swirl to marbleize 
the soup. Looks pretty, tastes good, takes no 
time at all to do. Works equally well with’ 
asparagus, tomato, and pea soup. 

Shorts. Short of milk today? Make gravy 


using Rancho Pea Soup instead of milk. 
Dash with paprika before serving. 


Short of butter? Give ’em toast instead of 
bread; over it spoon piping hot Rancho 
Tomato Soup. 


PACKED UNDER RANCHO 


CONTINUOUS 


INSPECTION OF SOUP 
THE U. 5. DEPT OF Mux 
AGRICULTURE i, 


eS 





Reach for Rancho and discover that really 
good soup can cost less if it’s made in the 
West. We make Rancho where the finest 
vegetables grow; ship it only to western 
grocers; pass the savings in transportation 
costs on to you. There are five delicious 
varieties of Rancho Canned Soups: Tomato, 
Pea, Asparagus, Vegetable, Chicken 
Noodle. And there’s Rancho Dehydrated 
Noodle Mix, that takes no ration points. 


Every black and yellow Rancho label bears 
the Seal of Inspection of the U. S. Depart- 
ment of Agriculture which assures you fine 
ingredients kept to exacting standards. 





Tune in to Rancho News every Satur- 
day evening at 10:00 o'clock. NBC 
Pacific Coast Network. 
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| Send for “Soup Cookery 
| .--@48-page Book of Tempting Soup 
| Recipes and Ideas 
| RANCHO SOUPS 
| Sunnyvale Packing Co. 
| Sunnyvale, California 
| Tam enclosing 10c to cover the cost of 
| mailing me your new book, “Soup 
| Cookery.” 
| 
l 
| 
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NAME. 
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| in cooking require no seek- 
ing. Browse through the family cook 
book, saunter through a food store, walk 
through an up-and-coming Victory gar- 
den, and on every shelf, corner, and page 
there is Adventure with her “come 
hither” look. 

For historical adventure we look to the 
culinary lore of the pioneers. Unfor- 
tunately too little of this is in writing: 
many a good recipe has been passed 
along verbally from mother to daughter. 
As an example, here’s the story told us 
by Mrs. A. C. Moore, of Gig Harbor, 
Washington, about a clam chowder 
recipe that has been part and parcel of 
her family’s cuisine for over forty years. 





It seems that when Mrs. Moore’s parents 
came to Puget Sound in 1902, her mother 
made haste to inquire who in the vicinity 
made the best clam chowder. Unani- 
mously awarded that distinction was a 
local bachelor who lived in a small shack 
by the beach. This is his recipe, passed 
on to us by Mrs. Moore and here re- 
corded for the benefit of this and future 
generations of Western cooks: 

Steam 2 quarts of the small clams which 
are commonly called Little Neck, but 
which are more accurately known as 
Washington or Rock clams. Remove the 
clams from their shells and place them in 
a bowl with every bit of the precious 
nectar in which they were cooked. 
Prepare about 14% quarts of potatoes, 
which, according to the bachelor-teacher, 
must be sliced “just so.” Peel and 
quarter the potatoes, then slice them 
thinly, using the same technique that 
you would if you were sharpening a 
pencil with a knife. The result will be 





almost triangular-shaped slices, and the 
idea is that the thin edges will cook off 
and thicken the chowder. Put the pota- 
toes on to boil, using just enough un- 
salted water to keep them from burning. 
While this is going on, cut 2 liberal slices 
of salt pork into small strips and fry 
until crisp. Remove the pork from the 
pan and cook a large, thinly sliced onion 
in the drippings until it is golden and 
tender. 

Combine the clams, potatoes, pork, and 
onion, and add enough of the clam nectar 
to make the whole the consistency of a 
stew. Simmer gently until the flavors are 
blended, then serve, and eat! Mrs. Moore 
advises us to serve this on plates, not in 
bowls, preferably accompanied by corn- 
on-the-cob, a crisp salad, and hot rolls. 


Recipes From Far Away 


At The Hook of Holland, the wartime 
vacation home for Dutch and Indonesian 
seamen in Saratoga, California (see the 
March 1944 Sunset), there are two 
kitchens. In one, a Dutch chef prepares 
traditional Dutch fare; in the other, an 
Indonesian chef presides over the cook- 
ing of East Indian dishes dear to the 
hearts and palates of his countrymen. 
Thus does food play an important part 


in making these mariners from distant 


shores feel at home. 
Thinking that in both these kitchens 
might lie adventures for Western cooks, 
we asked a friend from the Netherlands 
to give us some typical recipes—recipes 
of the sort that these seamen enjoy. 
The Dutch Hutspot (meaning hodge- 
podge) is a meal-in-a-dish, a sort of stew 
with variations. 
2 pounds beef short ribs 
5 carrots, diced 
2 large onions, chopped 
Salt and pepper to taste 
5 di sized potatoes, peeled and diced 
Butter or margarine 





Put short ribs, carrots, and onions in a 
kettle with salt and pepper to taste: add 
water to cover; cover tightly and simmer 
for about 2 hours, or until meat is tender. 
Meantime, cook potatoes in boiling 
salted water until tender. Remove 
cooked meat to a hot platter. Drain 














liquid from onions and carrots, add 
potatoes, and mash the vegetables, add- 
ing some of the liquid, if necessary, to 
make the mixture the consistency of 
mashed potatoes; add a bit of butter and 
season to taste. Arrange vegetables 
around the meat before serving. Serves 
4 or 5. 





And next comes Nasi Goreng, the East 
Indian version of Fried Rice. You can 
vary the following recipe by adding 
shrimp and/or chopped, cooked beef, 
lamb, or pork, or by substituting one of 
these for part of the chicken. It goes 
without saying that the chili peppers 
make it hot! 


2 cups raw rice 

3 cups water 

2 onions, thinly sliced 

1 clove garlic, minced 

3 tiny, dried chili peppers, ground or 
finely chopped 

cup salad oil or butter 

cups (or more) diced, cooked chicken 
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cup diced, cooked ham 
Salt and pepper to taste 


Bring water to a boil and add rice slowly. 
Turn heat down very low, cover pan 
tightly, and cook about 25 minutes, or 
until rice is tender. Turn rice into a 
colander to cool. Fry onions, garlic, and 
peppers slowly in oil until onion is 
tender; add chicken and ham and con- 
tinue cooking for 5 to 10 minutes, stir- 
ring frequently. Then add the cooked 
rice, little by little, mixing it well with 
the meat. (Add a little more oil or butter 
if the mixture seems too dry.) When 
thoroughly heated, serve garnished with 
sliced tomatoes and sour cucumber 
pickles. Serves 6 or 7 generously. 


SUNSET 
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Roses In the Kitchen 

Some day we'll have to make some rose 
hip jelly. For years we have heard stories 
of how the seed pods of wild roses (called 
rose hips, astonishingly enough) are con- 
sidered delicacies in Norway and other 
countries. In recent years scientists have 
been stressing the importance of rose 
hips as a source of vitamin C. 

And now another section of the world is 
heard from. Mrs. Lydia Fohn-Hansen, a 
Home Economics instructor at the Uni- 
versity of Alaska and war period director 
of the Red Cross Nutrition program in 
the northern territory, tells us that resi- 
dents of Alaska look upon rose hip jam 
and jelly as a tasteworthy means of add- 
ing interest and variety to wartime 
menus. “Our problem,” she says, “is not 
lack of foods. (All kinds of vegetables 
are grown here; strawberries, currants, 
raspberries, and blueberries are plentiful 
in season; there are fish and game for the 
taking.) It is to teach newcomers to 
Alaska, our Eskimos, and Indians to use 
the foods right at hand to provide well- 
laden tables, as well as nourishing 
meals.” 





Making jam or jelly out of rose hips is 
an example of how this problem is being 
solved, and, according to Mrs. Fohn- 
Hansen, the process is simple. Pods from 
cultivated or wild roses are gathered 
after the roses have ceased blooming. 
They are washed, boiled with sugar to 
make a syrup, and the mixture is then 
squeezed through a jelly bag to remove 
the pulp. The syrup can be boiled down 
to make a jelly, similar in flavor to apple 
jelly, or it may be combined with acid 
berries for a piquant jam. 
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$5.00 for Good Ideas! 


As so many Western women have discovered, 
Tea Garden Products are more than table 
delicacies—they’re wonderful aids to good 
cooking, particularly in these days. They 
lend their superior flavors to making all 
manner of dishes more interesting, more 
appealing. Recipes and suggestions which 
readers have discovered for the use of Tea 
Garden Products make up this column. Send 
in your best idea; for every one used we 
pay $5.00. Address your entry to Tea Garden 
Products Company, San Francisco 11. 


Tea Garden Syrup is a sugar-saver that gives 
special glamour whenever it is used. Its dis- 
tinctive, delicate flavor is a real contribution 
to fine cookery. 


Mrs. W. R. Hubbard of Rochester, Wash- 
ington, sends us this recipe for cookies which 
we, too, found are “liked by all who have 
sampled them.” The Tea Garden Syrup gives 
the cookies a delicious, unique flavor. 





Apple Cookies 

1 cup sugar 14, teaspoon soda 
1 cup shortening 14, teaspoon nutmeg 
l cup Tea Garden Syrup 3% cups flour (more 
1 egg, well beaten if apples are 
14 cup evaporated milk very juicy) 
1 rounded teaspoon 1 cup chopped 

grated orange rind seedless raisins 
3% teaspoon salt 1 cup chopped 
2 teaspoons baking raw apple 

powder 
Cream sugar and shortening, add syrup, 
beat well; add egg and orange peel; 
add (well-sifted) dry ingredients al- 
ternately with milk; stir in fruit mix- 
ture. (Apples and raisins can be put 
through food chopper.) Drop by tea- 
spoonfuls on greased cookie sheet; bake 
in moderate oven (375°) until golden 
brown. Makes about 7 dozen. 











Preserves and jellies which bear the Tea 
Garden label are made of the finest 
table fruits, sweetened with pure sugar. 
They'll give character to your cooking. 


Mrs. L. H. Thompson of Wenatchee, Wash- 
ington, calls these little tarts “Tea-Time 
Delights,” but we think they'll please any 
worker who finds one or two in the lunchbox. 





Tea-Time Delights 

Make 6 little shells of pastry baked 
over inverted muffin pans. Make a fill- 
ing by blending % cup sugar with 3 
tablespoons cornstarch, adding 2 cups 
milk and 1 beaten egg yolk. Cook over 
low heat until thickened and add % 
teaspoon almond flavoring and 1 table- 
spoon chopped walnuts. Pour in pastry 
shells and spread a layer of any Tea 
Garden preserves over each filled shell. 
Top with meringue made from egg 
whites and brown lightly in oven. 








Lamb chops are elevated to party fare in 
this recipe sent by Miss Harriet Allison of 
San Francisco. 





Lamb Chops Tea Garden Style 


4 thick lamb chops, preferably loin 
3 heaping tablespoons tart 

Tea Garden Jelly 
2 teaspoons Worcestershire sauce 
% cup port wine 
1 egg, well beaten 
Breadcrumbs 
Nutmeg, salt, pepper, cayenne 
Roll chops in flour seasoned with salt, 
pepper, nutmeg and dash of cayenne. 
Dip them in the egg, then in bread- 
crumbs, Fry until nicely brown. Serve 
with sauce made of wine, Worcester- 
shire sauce and Tea Garden jelly; heat- 
ed together until jelly is quite melted. 











With Tea Garden preserves, jellies and 
syrup on the shelf, you'll always have 
something ready to make a wholesome, 
appealing snack for hungry children. 


In these “lunchbox” days any suggestion for 
a new sandwich is welcome and this one, 
from Mrs. Richard M. Lyman of Oakland 
(who certainly recognizes fine flavor because 
she raises and writes about herbs) is good 
enough to serve as a dessert: Spread a slice 
each of dark and white bread with peanut 
butter. Then spread the dark slice with 
Roquefort or other sharp cheese, and a gen- 
erous layer of Tea Garden jelly or preserves. 
Top with the white slice and cut in squares. 


Here’s another idea to glorify a simple 
recipe into something delicious for the 
lunchbox. It comes from Mrs. A. R. Moore, 
McKettrick, California. 





“Scrumptious” Circles 

Use any plain recipe for rolled cookies. 
Roll the dough thin, cut and put on a 
greased cookie sheet. Place a teaspoon 
of your favorite Tea Garden preserves 
in the center of each cookie round, not 
allowing the filling to spread to the 
edges. Place another cookie on top, 
press the edges firmly together, bake in 
a quick oven (400°) for 10-15 minutes. 
These cookies become even more inter- 
esting if you make them with a variety 
of Tea Garden preserves. 











Mrs. Moore remembers that, as a child of 
five, her afternoon snack was Tea Garden 
Syrup on bread and a glass of milk .. . and 
says the Tea Garden label is still her favorite. 


If you can’t find the full selection of 
Tea Garden Products you'd like to have, 
remember that our Armed Forces have 
first call upon our supply ... do ask for 
Tea Garden again. 
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KITCHENS! 
oF 
TOMORROW 


Must Be Related To Today 


ea forecasters of the future kitchen 
have edged off either to the left or right 
of the road and are throwing rocks at 
each other. The leftists, interested in 
new materials, are crying loudly for 
change, while the rightists point out the 
impossibility of rapid and radical 
change. 


as RE atk 








Globes in the glass bricks give them brilliance and sparkle and shed a diffused light. 
The kitchen is all-electric. Working space, sink, and stove form a well integrated unit 


Most of us who are actually planning a 
kitchen travel down the liberal middle 
of the road, trying to avoid the faults 
we see in today’s kitchen without going 
overboard. 

We photographed the kitchen in the 
home of Mr. and Mrs. Bruce B. Smith 
of San Marino, California, to illustrate 
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a very satisfactory kitchen of today. It 
may not be your idea of a kitchen. You 
might, for example, want to change the 
color scheme—cream yellow walls, blue 
linoleum, chartreuse trim. Yet, you must 
admit that it is a very satisfactory an- 
swer to our needs for a work area that 
is pleasant to look at and to use. 

What more might the future contribute? 
The sky is the limit to judge from some 
reports. But to get down to tangibles, 
let’s consider a single item—the stove. 
We have carefully studied a report of 
a contest among women employees of 
the gas companies of the Pacific Coast 
to promote ideas for features desired on 
gas ranges. 

Most of the ideas advanced were not 
revolutionary, and, in general, followed 
the same theme expressed in many con- 
sumer surveys. Taking the ideas of the 
women of the gas companies as a guide, 
the ideal range will have the oven and 
broiler separate and both at least waist 
high. The most popular accessory will 
be the insulated automatic deep well 
cooker, or built-in cooker. 
Many want some thermal or time con- 
trol on at least one top burner. Nearly 


pressure 


everyone wants a transparent oven or 
at least one with a glass door. Many 
want an oven lining in one piece that 
can be taken out for cleaning. Several 
believe that the top burners, oven, and 
broiler should be sold separately and 
built into the kitchen working surfaces. 


Prize winner of the contest was the stove 
illustrated at left and in sketch on next 
page. Its features are: 

A. Plate may be raised for cleaning. 
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PHOTOS BY JERRY ANSON 








The Turks would have wept at Franz 
Georg Kolshitsky’s transformation of their 
beloved coffee. Not only had the barbarian 
infidel strained out the grounds, wherein, 
any true son of the Prophet knows, lies all 
the virtue of coffee, but he had defiled it 
with honey—and a dash of milk. 


Of course, Franz Georg was ina spot. He 
had preempted the coffee left by the Turks 
when they fled the siege of Vienna in 1683. 
He thought to turn a pretty penny by in- 
troducing this favorite Eastern beverage 
to Europe. But his customers shrank from 
the thick, bitter Turkish brew. So, he tried 
straining the sediment and serving coffee 


to 4 qts. boiling water (for 25 serv- 
ings). Pop the bag into the boiling 
water, bring back to a boil for 3 
minutes. Then simply fish out the 
grounds-filled bag and serve. It can 
be kept warm without having its 
flavor impaired. 


Spices are conveniently stored above stove and with milk and honey. It was an instant hit. 
working table; drawers below hold staples. 



































Note glass brick at top of stove and cabinet 
‘TIE MOISTENED COFFEE 
IN CHEESECLOTH SQUARE 
t 
u Of course, coffee is as important to our 
e meals as ration books. But not all of us 
e give enough consideration to coffee in our 
t foods. It’s a versatile flavor foundation for 
“i desserts and sweets. Here’s one that’s 
t worthy of your finest sterling candy dish: 
2 Coffee Penuche 
z So, coffee as we drink it today probably To one cup of strong M. J. B. Coffee, 
: first graced European palates in Vienna’s mix three cups of brown sugar and 
S original coffee house. And though travelers two tablespoons of light corn syrup. 
B. mutter darkly that Europe hasn’t progress- Bring to a boil and cook until the 
of ed much in coffee-making since the Middle mixture reaches the soft ball stage. 
if F : Ages, here’s one popular French recipe: After removing from the fire, add 
+t B. Adjustable height Duroglas oven, two tablespoons of butter, a tea- 
is ms H ’ spoon of vanilla and a smidgen of 

n dish warmer, and broiler (operated by Café Au Lait po ee ee dé 

a simple elevator mechanism not shown salt. up of chopped pecan 

in drawing) . Your true Frenchman holds a pot of meats and beat until thick. Pour 
t hot coffee in one hand and a pot of into a pan, mark off in squares when 
d C. Duroglas plate, inset with plastic as- hot milk in the other. He pours them it cools—and don’t be too enthusias- 
I- bestos partitions, provides continuous simultaneously into a cup — voila, tic, remember your waistline. 
e cooking surface with heat localized. Set- = we New rome oe J F , . 
s in partitions in plate, mated with plastic cehsge “atthee p tages apie iain agate ust to top this off, we'll let you in on the 
d " ‘tions. f h iacilenneliensn Vieux Carré they maintain café au one infallible secret of winning a reputation 
" purner partitions, orm hot air chambers lait should be the product of half a as a wonderful cook—never serve a cup 
, permitting finer simmer control. cup of cream, an equal portion of of coffee that isn’t perfection. That’s simple, 

D. “O ; Damian ide 1 milk and a quarter of a cup of coffee, too. Just ask your grocer for M.J.B. Coffee 
i Z _- sep Raw - ened ae brought to a boil together. —you can’t make a bad cup of M. J. B. 
. tery of easily manipulated controls. Every pound is vacuum-packed in glass. 
‘i E. Storage compartment contains rack, Franz Georg was also the first to serve 
v coffee with Krapfen (we call them dough- 
, wall hooks, and several trays. ; , 
r o nuts). Since then, coffee, particularly coffee 
y F. Storage drawer below vertical broiler with the winey, rich flavor of M. J.B., 
t for crackers and breakfast foods mae Sale he HENS eoenMOenEne a 
| ; . % good foods. However, serving large quanti- 
. G. Vertical broiler. ties, on picnics or at large barbecues, is 
dl often difficult. These tips from an old ranch 
dl H. Overhead “garage type” doors to house cook may simplify the problem. 
pe storage compartment. 
e " , Coffee a la Cook Shack 

I. Panel for automatic clock, control, 
t Moisten M.J.B. with cold water and 


oven thermometer, minders. 
K. Drawers for spices, salt, herbs, etc. 
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tie in a freshly boiled square of 
doubled cheesecloth. Use 2% cups 





M. J. B. CO., SAN FRANCISCO 
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ARM & 
HAMMER 


BAKING SODA 


to clean 
righten 









give our baking soda 

a trial as your tooth 
cleanser... you'll want 
to use if regularly 
because it cleans so 
well..is so economical. 








@ CHURCH & DWIGHT CO., In. & 
V4 10 Cedar Street, New York 5, N.Y. % 


















Please send me FREE BOOK, describing 
a t 
uses of Baking Soda, also a set of Colored 
f 4 
Py Bird Cards (PLEASE PRINT NAME AND ADORESS ' 
X-59 
a ‘ 
i i 
NAME 
i i 
i i 
‘ STREET ADDRESS f 
‘ 7 
CITY OF TOWN 
Cf 
4 
o” 
— STATE 
eam” 
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HOOD IDEAS 


Sunset Readers Offer Their 
Housekeeping Suggestions 


et Good Ideas on shortcuts to 
easier and better homemaking are al- 
ways welcome. 


BLOTTER FIRST AID 
Keep a package of blotters in your side- 
board drawer to absorb spilled liquids 
on the dining table. Speedy action will 
often prevent a white stain on the pol- 


ished surface —A. L. C., Glendale, Calif. 


MORE ON WINDOW SHADES 

An even easier method of tightening the 
spring of a roller shade than the one 
given in the February Sunset is as fol- 
lows: Pull the shade down to its full 
length; remove it from its supporting 
brackets; roll up the shade by hand and 
replace on the brackets. If the spring 
isn’t tight enough, repeat the operation. 
—G. H. R., Sacramento,, Calif. 

Epv.—Each day’s mail brings in a flood 
of letters with the above idea. Recog- 
nition in these columns goes to the first 
letter received. The only thing we can 
say in defense of the harder-to-do idea 
published in February is that it works, 


too! 





GOOD IDEA 
OF THE 
MONTH 





Two pot holders sewed together 
make an attractive sewing kit to 
hang near the ironing board for 
quick mending jobs. The kit is 
just large enough to accommodate 
a pair of scissors, needles, pins, 
and a couple of spools of thread.— 


Z. G.S., Glendale, Calif. 











PEANUT BUTTER IDEAS 

When we get toward the bottom of a jar 
of peanut butter, and the peanut butter 
seems dry, I place it in a bowl and cream 
enough molasses into it to give it a good 
spreading consistency. The children love 
it on bread or between graham crackers. 
—F. Z., Seattle. 

If peanut butter seems dry, try creaming 
a small amount of milk into it. Add a 
little milk at a time and continue cream- 
ing until the mixture is the consistency 








Why solid food 
is best 
for your dog! 





A dog’s digestive system is designed by 
Nature for solid food. Food that enters 
his stomach in chunks stays there long 
enough to be thoroughly assimilated. 
This fact determines the size, shape and 
consistency of Friskies Cubes. Friskies — 
a solid food—provides 19 essentials of 
good nutrition...in a form planned for 
a dog’s natural digestion! 





LASSIE, STAR OF MGM'S 

“LASSIE COME HOME” 

HAS BEEN FRISKIES-FED 
SINCE PUPPYHOOD! 











HOW TO START YOUR DOG ON FRISKIES 
First, give him a few Friskies by hand. 
Next, mix a few Friskies with his accus- 
tomed food. 


Finally, increase the amount of Friskies 
in each successive feeding, at the same 
time reducing the amount of his former 
food, until your dog is on an exclusive 
diet of Friskies Cubes. 


Your dog will eat Friskies eagerly if you 
follow these simple rules. If now and 
then he does not eat it readily, remove 
his dish and try later. Dogs must be 
trained to sound eating habits. 


Friskies is easy to feed, store and handle. 





Friskies Cubes comes in 12 oz. tubes, 2 lb. 
packages, 4% lb., 25 lb. and 50 lb. bags. 
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of very heavy whipped cream. If any of 
this delicious spread is left over, it should 
be stored, covered, in a cold place.—L. 


O. J., Portland. 





PICKLE FORK 


A handy gadget for the kitchen drawer 
is made by bending the tines of a fork 
at right angles about a quarter of an inch 
from the ends. Use the fork to remove 
olives and pickles from their jars.— 


M. S., Upland, Calif. 


DEFY TRADITION 
Biscuits don’t have to be round! Save 
time by cutting the dough into squares 
with a floured knife, instead of using a 
round biscuit cutter and having leftover 
dough which must be re-rolled.—C. K., 
Torrance, Calif. 


MAY BASKET FAVORS 
Cup cake May baskets are easy-to-make 
favors for a May Day party. They not 
only serve as table decorations but the 
dessert as well. Bake your favorite cup 
cakes in fluted, colored paper baking 
cases. (These are still available at most 
dime stores.) Frost them with white, 
lemon, or orange icing, and make flow- 
ers with candies, cake decorations, or 
colored icing. Add a colored paper handle 


and bow.—B. C. B., Hemet, Calif. 


SOLVENT CLEANER 
The solvent used for home cleaning soon 
becomes dirty. It’s a good idea to strain 
it through two or three thicknesses of 
paper toweling laid in a wire strainer.— 
A. A., Los Angeles. 


TOY REPAIR PLAN 

When my child puts away his toys each 
night, he sorts out the damaged ones— 
the wagon with a broken wheel, the 
stuffed horse that has lost its tail, ete. 
These are put away in a special drawer, 
and several times a month he and I 
spend an afternoon repairing them. The 
ones that cannot be repaired are dis- 
carded or taken apart to salvage wheels, 
etc. for later repairs. This plan has not 
only taught him to take better care of 
his toys, but he is learning manual dex- 
terity and ingenuity as well.—R. G. C., 
San Francisco. 
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GOLDEN-V 


VITAMIN 


RECIPES 































Vitamin cookery secrets 
for better nutrition 


Get this helpful new book... tells exactly how to prepare tastier 
casserole dishes, pies, puddings, and drinks richer in seven precious 
vitamins — and with richer ‘“‘buttery” color, too. You can do it now 
because most of Golden-V Vitamin Milk’s extra store of vitamins is 
saved in cooking. The secret is in using flavorful 
Golden-V properly. Send for ‘“Golden-V Vitamin 
Recipes” today. Learn how easy it is to provide 
your family with extra vitamins they need—and 


the flavor, variety, and eye-appeal they like. 


ma! 








Golden State Company, Ltd. 
Experimental Kitchen 
425 Battery Street, San Francisco (11), Calif. 


Please send me a free copy of your new “Golden-V Vitamin Recipes” Book. 


NAME ____ ao er sinc 





ADDRESS. 7 a 
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A Few of Victor Herbert’s Contributions to 


Western Cooking Are Written Into the Records 


ai is no mystery about the cosmo- 
politan flavor and appeal of Western 
cooking. 
world have visited here, eaten here, left 
a cooking secret or two for thanks. Some 
have stayed permanently, to the enrich- 
ment of our cuisine. Chefs of the West 
are anxious to write the contributions 
of cosmopolites into the permanent rec- 


ord. This month we have the pleasure 


of presenting “immortal recipes” of a 
great epicure who was also a great com- 
poser—Victor Herbert. 





When his good friends, Signor and Sig- 
nora Campinoli, retired from the the- 
ater, Victor Herbert induced them to 


start a restaurant in San Francisco— 
Campi’s. It became a favorite rendez- 
vous of lovers of good music, good food, 
and good theater. Herbert, the epicure, 
liked nothing better than a chance at 
the kitchen, that he might give a mas- 


Travelers from all over the 


terly touch to some new delicacy—or 
perfection to an old one. The same sure 
skill that marked his music—Babes in 
Toyland, Naughty Marietta, and all the 
others—is here apparent. 

This month our snowy Chef's cap goes 
to U. 8. Attorney A. J. Zirpoli, for his 
courtesy in passing on these secrets from 
the celebrated musician. But make no 
mistake, Chef Zirpoli is entitled to hon- 
ors for his own skill, as well as for his 
kindness in sharing these recipes with 
Sunset readers. 


RAVIOLI A LA VICTOR HERBET 
tablespoons olive oil 

small clove garlic, slivered 

pound veal round, finely chopped 
pound loin of pork, finely chopped 
pound spinach 


nN 
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teaspoon cinnamon 

Salt and pepper 

eggs 

cup grated Parmesan cheese 

Heat the oil in a skillet; add the garlic, 
veal, and pork, and cook quickly until 
the meat is nicely browned. Boil the 
spinach until tender; drain. Now, run 
the cooked veal, pork, and spinach 
through a fine grinder into a mixing 
bowl. Add the seasonings, eggs, and 
cheese. Mix thoroughly and spread be- 
tween dough made in this manner: 


. 


~~ wn 


RAVIOLI PASTA 
2 cups flour, sifted 
3 eggs 
V4 cup water 
1 teaspoon salt 
Mound the flour on a board, make a pit 
in the center of the mound and drop in 








the eggs, salt, and water. Beat quickly 
with a knife until the dough is well 
mixed. Knead the dough for several min- 
utes, then roll it out into two thin sheets. 
Cover one sheet with the ravioli mixture 
and top with the second sheet. Roll with 
a special ravoli rolling pin and cut with 
a scallop-edged wheel or knife which 
seals the ravioli as it cuts. (If you 
haven't this special ravioli equipment, 
place small mounds of the filling about 
an inch apart on one sheet of the dough, 
cover with the second sheet, and press 
the two sheets together at the edges and 
between the mounds of filling. Cut into 
squares so that there is a mound of filling 
in each square, and press edges together 
again with a floured fork.) Dust with 
flour, and set aside while preparing the 
sauce: 


RAVIOLI SAUCE 
1 small onion, chopped 
3 stalks celery, chopped 
V2 clove garlic, chopped 
V2 cup butter or margarine 
2 tablespoons olive oil 
V2 pound ground beef 
V2 pound ground pork 
V2 cup chopped dried mushrooms, soaked 
in water for 30 minutes and drained 
Salt and pepper 
(No. 21) can (about 31/2 cups) solid 
pack tomatoes 


_ 


Sauté the onion, celery, and garlic in 
the combined butter and olive oil until 
golden. Add the beef, pork, mushrooms, 
and seasonings, and cook 10 minutes 
more. Add the tomatoes and cook 45 
minutes longer. Turn the heat low and 
let the sauce simmer slowly while the 
ravioli are being cooked. 

Boil the ravioli in salted water for 15 
minutes and serve with a generous help- 
ing of the sauce. 

As Chef Zirpoli gives it, each step in the 
recipe blends the complementary flavors 
in a logical sequence which you will find 
quite simple. It was the cinnamon that 
fooled us for years. Some prefer persega, 
the Italian herb, to Herbert's cinnamon; 
others will substitute a calf brain for half 
the meat used in the filling: mushrooms 
can also be added. The sauce can be 
enriched with chicken livers; and you 
may use basilico, rosemary, or a bay leaf 
in it if you like. 

Ways with Scallopine are as devious as 
they are fascinating. This unusual vari- 
ation attests to Herbert’s kitchen genius. 
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SCALLOPINE OF VEAL WITH 
PROSCIUTTO AND CHEESE 


2 pounds veal round steak, about ¥% inch 
thick 

Y2 pound prosciutto (Italian ham) 

1 egg 

Y2 pound Monterey jack cheese 

3 tablespoons olive oil 

1 lemon 

Salt and pepper . 

Cut the veal into small pieces and pound 
until very thin. Place a thin slice of 
prosciutto over each slice of veal and 
roll the two together. Dip the rolls in 
flour, then in beaten egg, and again in 
flour. Fry them quickly in olive oil, and 
place in a glass ovenware dish. Cover 
with thin slices of cheese, dot with but- 
ter, and bake for 10 minutes at 325°. 
Add the lemon juice, and as soon as it is 
absorbed, serve the savory Scallopine. 
The enlivening prosciutto (a specially 
salt-cured raw ham) is available in most 
good Italian markets of the West. And 
you will find that added lemon juice to 
be a stroke of genius. 
Herbert’s witty and delightful sense of 
fantasy is revealed in his “Babes in Toy- 


. land” and his compositions for the bal- 


let. Here is a Herbert fantasy of sweets 
—a delicious dessert which starts with a 
sponge cake—christened Zuppa Inglaise 


(Italian for English Soup). 


ZUPPA INGLAISE 
1 sponge cake 
Italian cream (recipe below) 
Rum, Port, Sherry, or any liqueur 


ITALIAN CREAM 
eggs 
Y2 cup sugar 
tablespoons flour 
quart milk 


~nN 


Several pieces of lemon rind 


Beat the eggs in the top part of a double 
boiler, and slowly beat in the sugar; 
gradually add the flour and milk, blend- 
ing the mixture carefully with a wire 
beater; add the pieces of lemon rind. 
Cook over boiling water, stirring con- 
stantly. Let cool and remove the lemon 
rind. 

Slice the sponge cake into three layers. 
Dip a layer of cake in the rum, wine, or 
liqueur, place on a dish, and cover gen- 
erously with Italian Cream. Repeat with 
the remaining layers in succession, build- 
ing a three-story stack. Pour on the re- 
maining Cream and serve.—A. J. Zirpoli, 
San Francisco. 


APRIL 1944 















PS. It was fried in 
Planters Peanut Oil! 
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pert on nutri- 
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corn fritters, apple 


Fried chicken, each 


; croquetted potatoes” tion .. . All 
pags pth rae masterpiece, each bake oven.-- and a goer at 
—_ Peanut Oil. Exper ant it“ TOPS” for every use. 
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Savon sel : Doesn't carry over foo teh 
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Peggy Planters ee, 
costs only 5 points a a 
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te ot for cooking, pine ann Paro Oil, ask ren 
a ings—and fo Planters Pr 
i nd salad dressings n 60% of all 
pera meat digestibility. The Jury eis our Armed Forces. 


included the Palace Hotel chef .-- 


Planters 
Peanut Ol =a 





the All-Use Oil for Cooking, 
Frying, Baking and Salads 


Radio News Digest for the West! Planters Peanuts and 
Planters Peanut Oil bring you 9 news programs each 
week. CBS—William Winter, Mon., Wed., Fri. 12:45 p.m.; 
Sun. 5:30 p.m. Harry W. Flannery, Tues., Thurs., Sat. 
5:30 p.m. NBC— Louis P. Lochner, Fri., Sat. 5:45 p.m. 
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EASTER COOKIES 


Ny 

\Jince eggs are very busy holding up 
their end of omelets, soufflés, and other 
meat-substitute dishes, why not let dec 
orated cookies mark the festivities of 
Easter Sunday? 

The children will enjoy a “cooky hunt” 
every bit as much as an egg hunt—prob- 
ably more, if they find sprightly Easter 
cookies like the ones shown here. These 





were baked and decorated by Sunset’s 
Good Ideas Editor, Ellen Sheridan, who 
claims that never before in her life had 
she made anything more complicated 
than a drop cooky. 

Also, none of these cookies demands that 
you must be able to work magic with a 
pastry tube; they’re all decorated the 
easy way—with cake decorations from 
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the dime store, candies, marshmallows, 
nuts, paper doilies, etc. When icing is 
used, it can be spread on with a knife; 
small drops and lines of icing can be 
applied with a toothpick. 

No special cooky cutters are required for 
any of the shapes shown in the photo- 
graphs. The duck and rabbits on their 
way tochurch (above) were traced from 
cut-outs from a child’s paint book. Other 
cookies were cut from cardboard pat- 
terns. The rabbits may have paper ears 
which are fastened on after baking with 
a bit of frosting. The little-girl rabbit 
(facing left, above) has only a cooky 
head; her dress, sash, arms, etc. are made 
of construction paper. 

Roll the dough fairly thick so that the 
cookies will not break when being trans- 














What better welcome to Easter Sunday breakfast than cooky place cards. Marshmal- 
lows, nuts, cake decorations, and frosting trim those above. Anchor decorations in frost- 
ing before it hardens. Wrap the cookies in cellophane or waxed paper for Easter gifts 


The Easter Bunny himself—and very good 
to eat! Cake decorations and frosting ap- 
plied with lavish hand, deck the egg cooky 
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ONE MOTHER TO ANOTHER 


I met someone recently who was surprised to find 
that I was a real person! She had thought that I 
was a "trade character" such as we see on packages. 
As the mother of five healthy children I assured 
her I had a very real existence indeed! 


As Maur Cinrher 













A \Sirclane-tene: 
baby tell 
a Mother? 















Here’s a Start! Serving Gerber’s Cereal 
Food at one feeding, Gerber’s Strained 
Oatmeal at the next helps most babies 
eat better! Because babies like variety, 
too. Both cereals are extra tasty. Each is 
enriched with iron and Vitamin B,. 
Both are ready to serve—just add hot 
or cold milk or formula! 





ferred from the board to the baking pan. 















.. Use the point of a sharp knife to cut 
% out the cookies; fold back the leftover 
ae dough as you cut around the outlines. 
“ | 7 
I se a large spatula or a pancake turner Green Beans that taste good! These 
to lift the cookies onto the pan. : : 
yr : , are high quality beans carefully washed 
3 Some of the decorations can be applied s \ h 2 dis 
. before baking. A name can be written in pure, Clear water then Cooke 
* with a toothpick or a flower can be Gerber way to best preserve valuable 
i. stamped with the imprint of one of the vitamins and minerals. 
' blades of the food grinder; the tines of There are 17 different Gerber’s Strained 
a a fork will come in handy to make ruffles; Foods—soups, vegetables, fruits, desserts and 
h sterilized nail head will make polka dots. meat-vegetable combinations. 
t When using several colors of frosting, 
y be sure to let one dry before putting on 
e the next. Don’t make colored frostings 
in great quantity; a little goes a surpris- 
. ingly long way. gi for frosting and Pil be Patient — waiting for my first 
two kinds of cookies appear on page 33. teeth, so that I can start on Gerber’s 
siaiehit inh biieheaie iets Chopped Foods. Made for older babies, 
! these desserts, meats and vegetables are 
chopped instead of strained. 
Eight kinds of Gerber’s Chopped Foods — 
vegetables, meat combinations and desserts. 
i = 
. Z § Gerber® 
es & : pFooD _. 
Ge a CEREA zs 
m4 is Gerber® 
“J liz : MEAL 
‘ bs ye 
. °4 S ‘ 


OAKLAND, CAL. 


Soods 


FREMONT, MICH. 








j Send for le Cereals Strained Foods Chopped Foods 
eet ee ee 3 aii Free San Y 
Gerber Products Company I snesindaiscwnssenne 


You'll eat your hat for sure if it’s one of these Dept. ST4, Fremont, Michigan. 
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frost- cooky Easter bonnets. Cake decorations and the Please send me free samples 
ie, ‘ . s of Gerber’s Strained Oatmeal Gi nd Stat 
r gifts print of a food-grinder blade highlight the others and Gerber's Cereal Food. shy a tate... 
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Swilt's 
Jewel 


Shortening 


@ Use Jewel for everything .. . 
for extra-fancy “company” cakes 
as well as “every-day” cooking. 
This famous shortening, made by 
Swift, is blended—a special blend 
of fine, bland cooking fats that 
gives amazing shortening power 
...++making it perfect as an 
all-purpose shortening. 

Start now making your short- 
ening points go so-o-o far... with 
Jewel shortening. It comes in the 
handy red carton—so economical 
—so easy to use. 

Get a carton of Swift’s Jewel 
today. Remember, it’s blended 
for better results, 











Fi regulation bridge table, 30 inches 
square and 26 inches high, is not “ideal 
for either dining or working. It’s too low 
for writing, too small for making scrap- 
books or cutting out garments, and both 
too low and small for luncheons. 


* + PLYWOOD ORWALLBOARD’. =: °: 










34" ONE-HALF 
ROUND 


Mrs. Charlotte Collins of Ukiah, Cali- 
fornia, solved the problem by making 
easy-to-store supplementary tops. They 
are made of 36-inch plywood on a 1-by- 
2-inch frame and trimmed with half- 
inch molding. 








«@ H— BLOCKS 2434" 
GLUED ON 3” IN 
Bes ' FROM SIDES 


























CARD TABLES 


Can Lead a Double Life 








To give an extra 2 inches to the height, 
2-inch thick blocks 4 inches square are 
glued, equally distant, to the underside 
of the extra top. (See photo above.) 
Tops can be painted to harmonize with 
the furnishings, varnished, or left un- 
finished if they are always used with a 
luncheon cloth. 

One word of caution: When tops are to 
be used in combination to make one 
large table, be sure that your card tables 
are exactly the same height. A variation 
of a fraction of an inch is not so good. 


TABLE SPACE 36° 





When used for a bridge luncheon or sup- 
per, bridge tables can be supplied with 
cards, score pads, and pencils before the 
tops are put on. You are saved the fuss 
of getting the game table ready after 
supper dishes are cleared away. 
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COOKY ART 


Recipes for the Easter Cookies 
Shown on Pages 30 and 31 


T.. beauty of your decorated cookies 
(see pages 30 and $1) will be more than 
skin deep if you use one of the following 
recipes. Choose the first one if you want 
your masterpieces to be spicy and 
dusky-hued. 


GINGER COOKIES 

3 cups sifted all-purpose flour 
2 teaspoons baking powder 
V2 teaspoon baking soda 
teaspoon ground ginger 
V2 teaspoon salt 
cup molasses 

Y2 cup shortening 
Mix and sift the flour, baking powder, 
soda, ginger, and salt. Heat the molasses 
until it is just warm enough to melt the 
shortening; gradually work in the dry in- 
gredients; chill mixture until firm enough 
to roll. Roll out on a floured board and 
cut with a floured cooky cutter. Place 
cookies on a greased baking sheet and 
bake in a moderate oven (350°) about 
10 minutes. 


_ 
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VANILLA COOKIES 
cups sifted all-purpose flour 
teaspoons baking powder 
V2 teaspoon salt 
24 cup shortening 
1% cups sugar 
eggs, well beaten 
teaspoon vanilla 
Mix and sift the flour, baking powder, 
and salt. Cream the shortening and 
sugar together; add the eggs and vanilla: 
gradually work in the dry ingredients: 
chill mixture until firm enough to roll. 
Roll out on a floured board and cut with 
a floured cooky cutter. Place cookies on 
a greased baking sheet; bake in a mod- 
erate oven (350°) for 12 to 15 minutes. 
Do the decorating with this simple 
Seven-Minute Icing. 
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SEVEN-MINUTE ICING 
cup sugar 
V% cup cold water 
egg white, unbeaten 
V2 teaspoon vanilla 


_ 


_ 


Put the sugar, water, and egg white in 
the top part of a double boiler; beat with 
a rotary beater until well mixed. Place 
over boiling water and beat constantly 
with a rotary beater until the frosting 
will stand in peaks (about 7 minutes) . 
Remove from heat and add vanilla. 
Take out small portions of the frosting 
as needed, and in between times keep 
the pan covered with a damp cloth and 
a lid so the frosting will stay soft. 
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Yes, Durkee’s Troco 
Margarine is good on corn bread 
because it’s so mild...so sweet 
«+-SO country-fresh in flavor. 
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TO SERVE MARGARINE IN 
ATTRACTIVE CUBES 


Troco Margarine. 


USE THE DURKEE TROCO MOLD 


Ask your grocer for a Durkee Troco 
Margarine Mold...only 49c¢ with 
the purchase of a pound of Durkee’s 
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SKIM MILK 
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WAFFLES 





MADE WITH 


Cinch Mixes 


* CORN BREAD * HOT CAKES 
















THEY'RE A 





Nothing to Add But Water ! 


Each package contains eggs, milk, 
sugar, shortening, and all other neces- 
sary ingredients. All you do is add 
water, mix and bake. 


Perfect Results 


With Cinch Mixes you can 
make them tasty, tender and 
nutritious every time. Treat 
your family today. Buy 
several packages of Cinch 
Waffle Mix—Corn Bread 
Mix—Hot Cake Mix at your 
grocer’s. No ration points. 


TO MAKE! 
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We used to go 6000 miles 
to get tuna for you... 


now we're limited to “‘off-shore’ 
fishing 


The big clippers of the $3,000,000 
Van Camp tuna fleet often cruised 
6,000 miles . . . far into the South 
Pacific . . . to bring in a load of this 
quality tuna. Now, these big boats are 
in the Navy and our smaller boats 
can only do “off-shore” fishing. 
That's why, sometimes, you aren't 
able to buy these famous brands. 
However, keep on looking for them 
at your grocer’s . . . we are supplying 
him with as much as possible, as 
often as possible! 


VAN CAMP SEA FOOD CO., INC. 
Terminal Island, California 


, 












Buy EITHER brand... 
the quality is the same 


You are an American 
...buy WAR BONDS! 











ASPARAGUS TIPS 


Good Ways of Serving 


A Seasonal Favorite 


(). ALL the tips on asparagus cookery, 
probably the most important has to do 
with the trick of cooking asparagus so 
that the tender tip and the less tender 
stalk will both reach just the right de- 
gree of tenderness at the same moment. 
Lacking a special asparagus cooker, this 
is a good method to use: 

Snap off the tender portion of the stalks; 
scrub well and remove scales. Tie the 
stalks loosely in a bunch, or in bunches, 
and stand upright in a kettle of boiling 
salted water, with the tips out of the 
water. Cook, uncovered, for 10 minutes, 
then immerse the tips and continue 
cooking for 5 to 10 minutes, or until 
tender. If you prefer to cut the aspara- 
gus in short lengths before cooking, give 
the stalk pieces a 10-minute head start 
on the tips. Whatever you do, don’t en- 
danger the delicate flavor of asparagus 
by over-cooking! 





There are many good sauces for hot as- 
paragus, ranging from simple melted 
butter to carefully blended Hollandaise. 
Mayonnaise is as delicious with hot as- 
paragus as it is with cold. Thin the 
mayonnaise with lemon juice, if you like, 
and add prepared mustard, minced 
chives, or minced parsley to taste. Well- 
seasoned white sauce, made with half 
water from the cooked asparagus and 
half cream or undiluted evaporated milk 
as the liquid, is also good. You can give 
the sauce extra tang by adding a spoon- 
ful of mayonnaise, or some sieved hard- 
cooked egg yolk and a dash of lemon 
juice. (The latter is a Viennese touch 
worth trying.) Almond Sauce, which 
can be made by adding slivered, roasted 
almonds to white sauce or to melted but- 
ter, has both texture and flavor to rec- 
ommend it. Cheese sauce and asparagus 
are a happy combination, and both hot 
and cold asparagus take kindly to Vin- 
aigrette Sauce (French dressing to which 
finely chopped green pepper, chives, 
parsley, and pickle have been added) . 
Crumb-Butter Topping, made by mix- 
ing 1 cup fine bread crumbs and 1% cup 
melted butter or margarine with season- 
ings to taste, takes the place of a sauce 
and adds a note of crispness. You can 
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OUNG PANTRY PIRATES dike 
} pre good for them when it’s 
Pirates’ Gold Graham Crackers. 

These yum-yum crunchy crackers 
are brimful of nourishing goodness. 
They’ re simply energizing grain, rich 
molasses, pure vegetable shortening 
and plenty of honey ... magically 
mixed and baked. 

For a quickie breakfast try toasted 
Pirates’ Gold Graham Crackers with 
your morning coffee. For a filling 
after-school snack, give youngsters a 
handful with a big glass of milk. 

You'll want to have a good supply 
on hand always. So get the big econ- 
omy size package. You'll save money 
and trips to the store. Buy Pirates’ 
Gold Graham Crackers today. 
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vary this topping by adding minced 
parsley, chives, or onion; grated cheese 
or sieved hard-cooked egg yolk can also 
be included. The main thing is to season 
it highly enough to make it “sparkle.” 
Another topping idea is to sprinkle the 
cooked asparagus with grated cheese and 
place under the broiler just long enough 
for the cheese to melt. 





Cooked asparagus can be covered with 
white, mushroom, or cheese sauce, top- 
ped with crumbs, and baked. A layer 
of deviled egg halves or sliced hard- 
cooked eggs nestling between the aspara- 
gus and the sauce will turn this into a 
main dish. For a really epicurean en- 
trée, replace the eggs with a layer of 
sliced, cooked chicken. For Asparagus 
Milanaise, lay cooked asparagus in a 
greased, shallow baking dish, and add a 
little melted butter or margarine; break 
an egg per serving on top of the aspara- 
gus, sprinkle with crumbs and/or grated 
cheese, and bake in a moderate oven 
until the eggs are set. A variation of 
this is made by arranging asparagus on 
a slice of toast and topping with a 
poached egg. Serve with cheese, mush- 
room, or white sauce. 

If you want an even better dish, spread 
the toast with deviled ham, or top it 
with a thin slice of fried ham. And don’t 
overlook the possibilities of an aspara- 
gus omelet, or asparagus in scrambled 
eggs and creamed eggs. 





Asparagus Sauté is easy to prepare: Roll 
stalks of cooked asparagus in beaten egg, 
then in fine bread crumbs; sauté in but- 
ter until delicately browned, turning it 
gently as it cooks. To make Asparagus 
Soufflé, combine 1 cup finely chopped, 
cooked asparagus with 4 cup cracker 
crumbs, 1 cup cream or undiluted evap- 
orated milk, 4 well-beaten egg yolks, and 
seasonings to taste; fold in 4 well-beaten 
egg whites. Turn into a casserole, set 
in a shallow pan of hot water, and bake 
in a moderate oven (350°) about 50 
minutes. Serve with or without a sauce. 
Serves 6. 

Cold asparagus is at home in any vege- 
table salad, and is delicious by itself 
with Vinaigrette Sauce (recipe above) 
or mayonnaise. Incidentally, you can 
add both color and flavor to the mayon- 
naise by blending in a generous amount 
of finely chopped watercress, chives, or 
parsley. 
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“They don’t call me 


PICKLE-PUSS 
for nothing!" 


You'll pucker up too when 
you taste my crisp, tangy, 
delicately spiced C-H-B 
Pickles! And you'll be 
thrilled at the new zest that 
all C-H-B Quality Foods 
bring to your wartime 
menus! Try C-H-B prod- 
ucts Today! 


-»-and BUY 
ANOTHER BOND! 














CATSUP : PICKLES 
CONDIMENTS 


sta little Better 


44 © CALIFORNIA CONSERVING co. 
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4 SANDWICH SPREAD 
witn a saucy SAUCE 
MAKES up FOR THE 
MEAT AND BUTTER LOSs 





vorite condiments get together, you've 
got an exciting combination. Spice-up 
baked-bean or cheese sandwiches with 
Best Foods Mustard-with-Horseradish. 
Use it on all foods on which you for- 
merly used ordinary mustard. 


qRY BEST FOODS 


. SA 
MUSTARD OT ese 
WITH ; 
HORSERADISH 
A Product of The Best Foods, Inc. 







r) 
Burgundy 


Sauterne 







awny Port 

Pale Dry Sherry 
Madeira 
Muscatel 







You will be proud to serve these Croix 
Royale table and dessert wines. Produced 
by old world methods from choicest grapes 
grown in the fabulous San Joaquin valley. 
Cameo Vineyards Co., Fresno, California. 
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HOT-COLD WAGON 


Designed To Simplify Construction 


7” another project for anyone who 
can handle the simple hand tools with 
reasonable skill. Lumber used is stand- 
ard 1l-inch material for sides, shelves, 
and top; standard 2-by-3-inch pieces for 
top rails. 


Construction, step by step, is photo- 
graphed at right. 


1. Here the first units are in place: the 
ice container with metal brackets to 
support the shelves; one side-piece set 
into the 2-by-3-inch top rail and shaped 
to fit over the 144-inch axle. Axle should 
be nailed or screwed to side-pieces. 


2. Lower shelf, top rail, side-piece, and 
cross pieces are added. Space for metal 


container is provided. Top rails are 
tapered. 

3. Middle shelf in dish compartment 
rests on metal brackets. If wagon is to 
be used on slopes, divide shelves into 
small compartments to prevent sliding. 
4. Metal hot food compartment is pro- 
tected by simple, solid, hinged door. Side 
doors of framed transparent plastic 
sheet (available at many hardware and 
art stores) are hinged at bottom. Small 
chain checks swing of door. Glasses are 
held by spring clamps purchased at 
hardware store. Small hooks hold cups. 
Top is nailed on frame. All wood is pro- 
tected by several brushings of linseed oil, 
rubbed down between applications. 
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Here are all the pieces required except the duplicates of the side-pieces (at left), 
and the side door (center). The construction is not intricate or detailed. Tools 
used are: hammer; coping, scroll, and hand saws; rasp; chisel; plane; screw driver 
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JIM: Where’d I find me another mom 
who could make rolls fit for the Admiral’s 
taste? 


MOM: Oh, it’s easy to make these 
Speedy Wheat Rolls! So I’d have more 
time with you, I tried a new, quick 
recipe with Fleischmann’s Yeast .. . 
which puts in extra vitamins. 
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SEE! IT SAYS THAT 
FLEISCHMANNS IS 
THE ONLY YEAST FOR 
BAKING WITH 
ADDED AMOUNTS OF 
VITAMINS A AND D, 
AS WELL AS THE 
VITAMIN B COMPLEX 







TO- 
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ro- 
oil, 


‘an those vitamins 
; 80 right into your 
rolls with no 

great loss in the 
oven. Be sure to 
use Fleischmann’s 
Yeast with the 
yellow label! A 
week’s supply keeps 
in the ice-box, 





4 
IM FREE! senp For me. 
FLEISCHMANN’S NEW EDITION OF THE 
FAMOUS "BREAD BASKET"... 40-PAGE 
BOOK OF OVER 70 RECIPES, REVISED 
FOR WARTIME. CHOCK-FULL OF 
WONDERFUL NEW ROLLS, BREADS, 
DESSERT BREADS. HURRY [( 
e+e SEND TODAY! * 

















For your free copy, write 

Standard Brands Inc., Grand 

Ft), Central Annex, Box 477, 
New York 17, N. Y. 
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4 sAnpwiCh SPREAD 
wirn a saucy SAUCE 
MAKES up FOR THE 
MEAT AND BUTTER LOSS 





vorite condiments get together, you've 
got an exciting combination. Spice-up 
baked-bean or cheese sandwiches with 
Best Foods Mustard-with-Horseradish. 
Use it on all foods on which you for- 
merly used ordinary mustard. 


qRY BEST FOODS 


MUSTARD (gm 
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Pale Dry Sherry 
Madeira 
Muscatel 





You will be proud to serve these Croix 
Royale table and dessert wines. Produced 
by old world methods from choicest grapes 
grown in the fabulous San Joaquin valley. 
Cameo Vineyards Co., Fresno, California. 

















HOT-COLD WAGON 


Designed To Simplify Construction 


- another project for anyone who 
can handle the simple hand tools with 
reasonable skill. Lumber used is stand- 
ard l-inch material for sides, shelves, 
and top; standard 2-by-3-inch pieces for 
top rails. 


Construction, step by step, is photo- 
graphed at right. 


1. Here the first units are in place: the 
ice container with metal brackets to 
support the shelves; one side-piece set 
into the 2-by-3-inch top rail and shaped 
to fit over the 14-inch axle. Axle should 
be nailed or screwed to side-pieces. 


2. Lower shelf, top rail, side-piece, and 
cross pieces are added. Space for metal 


container is provided. Top rails are 
tapered. 

3. Middle shelf in dish compartment 
rests on metal brackets. If wagon is to 
be used on slopes, divide shelves into 
small compartments to prevent sliding. 
4. Metal hot food compartment is pro- 
tected by simple, solid, hinged door. Side 
doors of framed transparent plastic 
sheet (available at many hardware and 
art stores) are hinged at bottom. Small 
chain checks swing of door. Glasses are 
held by spring clamps purchased at 
hardware store. Small hooks hold cups. 
Top is nailed on frame. All wood is pro- 
tected by several brushings of linseed oil, 
rubbed down between applications. 














Here are all the pieces required except the duplicates of the side-pieces (at left), 
and the side door (center). The construction is not intricate or detailed. Tools 
used are: hammer; coping, scroll, and hand saws; rasp; chisel; plane; screw driver 
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MY PIN-UP GIRL 


JIM: Where’d I find me another mom 
who could make rolls fit for the Admiral’s 


taste? 


MOM: Oh, it’s easy to make these 
Speedy Wheat Rolls! So I’d have more 
time with you, I tried a new, quick 
recipe with Fleischmann’s Yeast .. - 
which puts in extra vitamins. 










SEE! IT SAYS THAT 
FLEISCHMANNS IS 
THE ONLY YEAST FOR 
BAKING WITH 
ADDED AMOUNTS OF 
VITAMINS A ANDO D, 
AS WELL AS THE 
VITAMIN B COMPLEX 












‘AN those vitamins 
,; 80 right into your 
rolls with no 
great loss in the 
oven. Be sure to 
use Fleischmann’s 
Yeast with the 
yellow label! A 
week’s supply keeps 
in the ice-box, 
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IM FREE! senp For me. 
FLEISCHMANN’S NEW EDITION OF THE 
FAMOUS BREAD BASKET"... 40-PAGE 
BOOK OF OVER 70 RECIPES, REVISED 
FOR WARTIME. CHOCK-FULL OF 
WONDERFUL NEW ROLLS, BREADS, 


DESSERT BREADS. HURRY 
++eSEND TODAY! ) - 


For your free copy, write A.S¢*}-.J 3 
Standard Brands Inc., Grand yi g 
Central Annex, Box 477, So 

New York 17, N.Y. 
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Here's how: mix “Durkee’s” 
with a little water and 
minced onion; cover split 
frankfurters; let stand 15 min- 


utes. Bake in moderate oven. 


Durkee’s famous 14-spice sauce has 
been a life-saver to good cooks since 
1850! Rich, golden, mellow, it pours 
easily but has plenty of body and 
plenty of tang! Everybody loves it... 
on salads, sandwiches, fish or meat! 
Write for free recipes to Durkee 
Famous Foods, Berkeley 2, California. 





@ It's unrationed 





press iT UP With 


DURKEE: 


FAMOUS 


DRESSING 




















HOME 
MADE 


A Chair For The Patio 
Or Garden 


is a companion piece to the red- 
wood bench detailed on pages 50 and 51 
of the March issue. 

It was designed, built, and carved by 
the Paul Allers for their adobe country 
home in Soquel, California. 


Details of construction are shown in the 
sketches below. Mortise and tenon joints 
locked with dowel pegs give the chair 
sturdiness. The plank seat is notched at 
the corners. The three back pieces are 
band sawed (coping saw could be used) 
and decorated with rough carving. 
Rungs and back braces are toned up 
with simple parting tool cuts. 
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Pine, fir, or cedar can be used instead of 
redwood. With any wood, careful at- 
tention must be given to weather pro- 
tection. Repeated applications of raw lin- 
seed oil (or a commercial oil prepara- 
tion) are recommended for all woods. 


For details on finishing, see these issnes 
of Sunset: 

March 1944 page 51 
October 1942 pages 
Furniture for Old) 


(oil) 
40, 41, 48 


(New 


October 1940 page 43 (weathering) 


October 1936 page 19 (pickling) 
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“Ladd Vitamin B 


and Flavor_ 
to--§ 


“You'll find Me, Mr. 
Tomato, Mr. Carrot, 
and Miss Parsley all 
inside this can. That's 
why ‘Here's Health’ 
Brand is rich in vita- 
mins, rich in miner- 
als, rich in flavor.” 
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SAUCE 


a delightful change 
from ketchup 
A-1 Sauce perks the taste—makes 
commonplace fare uncommonly 
delicious. 


Write for free recipes, “Cooking for a Man.” 
G.F. Heublein &9 Bro., Hartford 1, Conn. 
The DASH that 
makes the DISH 





APRIL 1944 








MOLDING 


Glorifies Your Supply of 
Margarine or Butter 


VW. don’t advocate going as far as Louis 
XIV, who had his daily butter modeled 
into the figure of a crouched lion, but 
we do believe that molds can enhance 
the serving of both butter and marga- 
rine for the table. 

The old-fashioned butter mold shown 
in the picture below works equally well 
for margarine. Scald the mold first, then 





let it soak in ice water. Press cold, firm 
butter or margarine into it, and turn 
out on a plate. Loosen mold around 
edge with a knife, if necessary. 

Ever-popular butter balls are made with 
wooden paddles which are scalded first, 
then put in ice water. Use cold, firm 
butter or margarine, and work quickly. 





The curler above is used on a large 
(about one pound) piece of firm, cold 
butter or margarine. Draw the curler 
across the surface for each curl. 





Molding margarine, after coloring, into 
neat rectangles for table use is no chore 
with the special mold put out by a lead- 
ing margarine manufacturer (obtainable 
from your grocer) . The plastic, sectional 
mold is made with detachable bottom 
pieces so that the rectangles of marga- 
rine may be pressed out after chilling. 
Other effective molds for margarine are 
the margarine carton (lined with waxed 
paper), a refrigerator dish, a milk car- 
ton (also lined with waxed paper), or 
an ice cube tray. 























INSTANT COOKING 
Whole Wheat CEREAL 


Simply stir ZOOM into 
salted boiling water .. . 
serve and enjoy its good 
taste! Nothing could be sim- 
pler . . . what 
could be tast- 
ier! It’s good 
for you too! 
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Fisher’s 
BISKIT 


MIX 

@ Unrationed! With 
quality shortening 
“fluffed” right into it! 


®BUY WHILE 
IT’S PLENTIFUL 
AT YOUR GRO- 
CER’S. 

Simply add liquid 
for fluffy biscuits— 
a shortcut to deli- 
cious waffles, muf- 
fins and other hot 
breads. 


FISHER 


FLOURING MILLS COMPANY 
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Protect your 


VICTORY GARDEN 
with these 


‘ORTHO Garden Aids 





YOU don’t have to be a“Plant Doctor” 
to protect your vegetables & flowers with 
these “ORTHO” Garden Aids. There 
are many different pests, but you can go 
after them all with a very few materials. 


Start with the ORTHO Rose Spray Kit 
KIT includes enough EXTRAX Insect Spray and GREENOL 
Liquid Fungicide to make 12 full gallons of Combination Spray 
against a wide variety of Insects and Mildews. This Combin- 
ation may be the only spray you need to keep your vegetable 
and ornamental garden in tip-top shape. If Scale Insects are 
very bad, add VOLCK Nursery & Garden Spray to your garden 
medicine chest. And if you have a vegetable garden of size, 
get a package of BOTANO Garden Dust. It’s quick and easy 
to apply. With these materials you are ready for most every- 
thing you need in the way of Sprays and Dusts. Buy them in 
the larger sizes for economy and convenience. 


More Help Against More Pests... 

AGAINST night-feeders like Snails, Slugs, Cutworms, Grasshoppers, 
bait with “BUG-GETA.” Against Ants use “ANT-B-GON,” preferably 
in the special ANT-B-GON Wick Dispensers. And to keep dogs away use 
SCRAM Dog Repellent. Add these to your garden medicine chest and you 
are ready for almost anything! «++ SOLD BY DEALERS EVERYWHERE 
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ANTS 

For Argentine & Sweets- 
eating Ants use ANT-B- 
GON Ant Poison. Put in 
any feeder... but the 
*wick’ dispenser is best. 


MEALYBUGS 

also Scale Insects, Red 
Spiders, White Flies and 
other Insects should be 
controlled. Use VOLCK 


Nursery & Garden Spray. 

















ROSES 

Protect them from many 
Insects & Mildews with 
the ORTHO Rose Spray 
Kit. Makes 12 gals. Com- 
bination Rose Spray. 

















SNAILS & SLUGS 
work havoc in the gar- 
den. Clear them out with 
BUG-GETA Pellets, the 
Compressed Bait that 
goes farther; easier to use. 








INSECTS 

make a lot of trouble on 
flowers and vegetables. 
Spray with EXTRAX 
Insect Spray. Avery 
little goes along way. 




























ruins ornamental plants 
and vegetables unless 
you prevent it. Spray 
with GREENOL Liquid 
Fungicide...thoroughly. 








DOGS 

Keep them out of your 
garden and away from 
your house by the use of 
SCRAM Dog Repellent. 


Dogs, gardens don’t mix! 











VICTORY IDEAS 


Tips from Washington, D. C. 
and Sunset Readers’ Homes 





REMOVING SCRATCHES 


Here are two tips from the U. S. Dept. 
of Agriculture on furniture care: 

Small scratches on furniture will often 
disappear if they are rubbed with a nut 
meat. Select an oily nut like the pecan 
or butternut. Cut the kernel with a 
knife and rub the cut side into the 
scratch. Then polish the surface of the 
wood with a soft, dry cloth. 

Deep scratches, scars, or holes need fill- 
ing before polishing. A commercial crack 
filler, or a homemade paste made of 
powdered pumice, clear varnish, and 
just enough oil paint to give a color that 
matches the furniture may be used. 
Press the paste into the scratch, then 
smooth the surface. Let the paste harden 
and rub smooth with the finest steel 
wool or sandpaper. Last, apply furni- 
ture polish. 





TIN CAN SALVAGE 
A neat storage container encourages 
the saving of tin cans for the salvage 
drive. Here’s a tin can container that 
was built from discarded materials. The 
wheels came from a tricycle; the con- 
tainer is a second-hand wooden drum, 
painted white. The tin collectors find 
the container easy to empty, using the 
rod between the wheels and the handle 


for lifting —J. A. R., Long Beach, Calif. 


BLOCKING KNITWEAR 

Help your busy drycleaner by washing 
and blocking knitted garments at home. 
You'll get perfect results every time if 
you follow these easy directions: 
Write down the measurements of the 
garment. For a sweater these measure- 
ments are necessary: waist, bust, shoul- 
der seams, front and back length, 
armhole width, sleeve length inside and 
outside. For a skirt or small boy’s knit- 
ted pants, measure the waist and the 
length in several places. 

Wash the garment in lukewarm water 
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At Last! Protection Against Birds 


Simply place RO-KOVER — the amazing 
new, patented protector — over seed bed to 
completely protect young seedlings against 
birds, snails and hot sun. Easy to use. Inex- 
pensive. 24 feet of seed row protection in 
3-ft. sections only $1.19. 


Vegetables 3 Weeks Earlier! 


HOTKAPS — patented paper hothouses — 
give complete protection from destructive 
FROSTS, STORMS, INSECTS. Ripen crops 
3 weeks earlier; increase yield 18% to 51%. 
Millions used by successful 

market growers every sea- 

son. Easy to set. Special 

Victory Garden package 

with setter... 

25 HOTCAPS only 50c. 


AT YOUR GARDEN SUPPLY DEALER 


GTN 


Germaco Mfg. Division 
747 TERMINAL ST., LOS ANGELES 21, CALIF 














VICTORY GARDEN SHOW 
California gardeners eagerly await the 
Victory Garden Show to be held in the 
Oakland Exposition Auditorium April 20 
to 23. It is sponsored by the Oakland 
Junior Chamber of Commerce cooper- 
ating with the Office of Civilian De- 
fense, the City of Oakland, and the 
County of Alameda. 













Snarol —lures snails 
and slugs from hid- 
ing places... kills’em 
in droves. Fast-act- 


OSLLLLZ IN 


SOWBUGS 
ing on sowbugs, cut- 
worms, too. Snarol 
gives your Victory 
Garden and flowers 
thorough protection. 


SNAROL<.::: 
META) 
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with mild soap flakes. Squeeze the gar- 
ment gently (do not wring) through the 
sudsy water several times; rinse in clear 
water of the same temperature; then 
rinse again in lukewarm water to which 
a small amount of soap flakes has been 
added. This will give the wool a profes- 
sional softness. Squeeze gently to get out 
as much water as possible. 

Place the damp garment on a board (an 
asbestos table pad, a piece of plywood 
or insulating board, or even the bread 
board will do) and pin down according 
to your measurements. If the board is 
too hard for pins, use rustless thumb 
tacks. Place the board in a warm place 
to dry, outside if possible, but not in the 
sun. 

When thoroughly dry, remove garment 
from board and press gently with a warm 
iron on the wrong side to remove the 
seam lines made by blocking. —R. K. G.., 


Ukiah, Calif. 


CLOTHING CONSERVATION 
Here’s another contribution to the war- 
time “make it over, make it do” pro- 
gram. When a little boy outgrows his 
knitted rompers and his sunsuit overalls, 
combine the top of the former with the 
trousers of the latter to make a new suit 
that can be worn for several months. 





Cut off the top of the rompers; hem the 
raw edge with several rows of machine 
stitching; sew on a row of buttons. Dis- 
card the overall top, shorten the pants, 
and make button holes around the waist 
to correspond with the sweater top.— 
P. M. B., Salt Lake City, Utah. 

More helpful ideas on clothing conser- 
vation are given in the new Spool Cot- 
ton Co. booklet, Make and Mend. It 
shows how to perk up an old dress with 
new accessories, how to turn a man’s 
shirt into a woman’s smart blouse or a 
child’s dress, how to alter clothing, and 
other practical wartime projects. Copies 
may be secured for about ten cents each 
from any retail store notion counter. 





Your Victory Ideas may help others to 
conserve and salvage vital war mate- 
rials. For each idea published we award 
a $1 bonus in War Savings Stamps in 
addition to the $2 we customarily pay 
for readers’ Good Ideas. Send them to 
Sunset Magazine, 576 Sacramento St., 
San Francisco 11. None can be acknowl- 
edged or returned unless accompanied 
by return postage. 














SPARKLING 
REFRESHMENT 


VicTORY GARDENERS 


Victory Gardens are as 
vital this year as they were 
last year. For as the Allies 
win more territory, even 
greater demands must be 
made upon our country’s 
canners and packers. Every 
Victory Garden vegetable 
you grow will help “take up 
the slack” on the home- 
front. Many Westerners have 
learned that the sparkling, 
zestful refreshment of Acme 
Beer makes Victory garden- 
ing lots more enjoyable! 


FARCMUE: 


the beer with the 
high [. Ou. It Quenches!) 


4 
Py 


“Caen 
erase 


ACME 
BREWERIES 


Son Francisco 
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DESIGN 


Is Permanent 


Tecainiiidiiss and indestructible | The corner terrace with its pool and 


quality about a garden is its design. Un- 
less held within the mold of a strong. 
clear-cut design, a garden loses its iden- 
tity as surely as clay without a form. 
Any one of the above four designs sub- 
mitted by Thomas Church could stand 
the test of time. But to see the completed 
garden is to know that the plan finally 
chosen for the San Francisco garden of 
Mr. and Mrs. Jerd Sullivan is the perfect 
answer to a particular problem. 

The diagonal axis gives surprising length 
and perspective within so small a space. 


shrub- and flower-filled beds forms a 
compleve and perfectly functioning gar- 
den room. 

The plant material, from the boxwood 
edges to the azaleas, holly, and flowering 
trees, will never grow out of scale. Ivy, 
trained on the pergola and against the 
walls, forms a pattern which years of 
growth cannot erase. 

Color is maintained throughout the year 
with a minimum of upkeep by means of 
various bulbs and annuals which are 
tucked into the spaces between shrubs. 


PHOTO BY THOMAS CHURCH 








The sketch, right above, grew into the 
sketch below, and finally into vines, 
walls, a terrace, a pool, a garden. 


























SUNSET 








TREES & WIND 


How To Make Crooked 
Trees Grow Straight 


| 

(i ARDENERS attempting to grow shrubs 
or trees in areas exposed to the wind 
are faced with the problem of keeping 
them from becoming lop-sided. The con- 
tinual blowing of the wind against one 
side of a tree is inclined to push the 
branches on that side over into the cen- 
ter of the tree, and those in the center 
over to the other, or leeward, side. Until 
one learns from experience, he is tempted 
“to cut into the wind.” He does this 
by cutting out those branches or sections 
of branches that have been blown over 
into the center, and leaving those that 
still extend in the windward direction. 
Unfortunately, this plan does not work. 
The branches that are left, along with 
the branches that arise from their tips 
as a result of pruning, are soon blown 
over into the center, and the tree is very 
much as it was prior to pruning. 


PRUNING 

The correct way to prune trees and 
shrubs affected by prevailing winds is to 
confine pruning to thinning out branches 
on the leeward side, and to prune them 
only enough to keep the tree from get- 
ting too heavy on that side. It is gen- 
erally unwise to take branches off on the 
wind side of young trees or shrubs, be- 
cause it is difficult to get new branches 
to grow there. Branches grow readily 
on the leeward side, however. 






TIE BACK ON / v, 


winpwaro/ / 
SIE / Prune on leeward 
/ side—indicated by 
dd black branches 
d oe 


In the case of fruit trees it is well to 
prune as lightly as possible. Light prun- 
ing favors early bearing. Since a load 
of fruit is more effective than anything 
else in pulling a tree into shape, fruit 
production should be encouraged. 


TYING 

Branches blown out of position can be 
pulled into position by a string or wire, 
and tied to a stake or an adjacent tree. 
This method, which doesn’t necessitate 
pruning, has, in the case of fruit trees, 
the distinct advantage of bringing the 
trees into bearing early. This tying must 
be done early in the spring, shortly be- 
fore blossoming, when the branches are 
pliable. The branches should be held in 
position for at least two seasons. 
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™ re help “Srop Lett your 


postwar kitchen and bathroom 


HETHER you intend to remodel 

your present home or build a 
new one after the war, now is none 
too soon to start your planning. 

To aid you in having the Seen 
bathroom and kitchen you have al- 
ways wanted, we have prepared a col- 
orful planning portfolio. This port- 
folio shows the steps you should take 
now to assure your being one of the 
first to have a new bathroom and 
kitchen as soon as government reg- 
ulations permit. 


VICE THROUGH BRANCHES 
JMBING AND HEATING 
ONTRACTORS 






: teh epegere—ate 


Today, Crane designers and engi- 
neers are at work developing a post- 
war line of plumbing. These new 
fixtures, now past the planning stage, 
will set the style trend for the future 
and will meet the preference of 
American home-owners as expressed 
in a recent nation-wide survey con- 
ducted by Crane. 

The first step for you to take is to 
mail the coupon below. The Crane 
“Step Planning” portfolio will be 
sent without charge. 


This colorful portfolio filled with 
ideas on “step planning” for bath- 
rooms and kitchens will be sent 
without charge. 


Crane Co., 301 Brannan St. 

San Francisco 19, Calif. 

Please send me your ‘Step Planning” Portfolio on 

Bathrooms & Kitchens. 

Name. .cccccccccccccccsessccsccccecsesesesecese 

Address. .ceccccccccceccocs eoccccccccovccooce eee 

CY .ccccccccccccocscece £0000 cP scvsdoscecce © 
SM 444 


PLUMBING « HEATING eePIPE « FITTINGS « VALVES 
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AMAZING PRODUCT 
SEEN AS GREAT 


BOON TO GARDENERS 


CARDEN DUS! 


able J70r 





FOR THE FIRST TIME... One product 


to control chewing insects, sucking insects and 


fungus diseases. 


At last—there’s a new weapon to 
combat garden pests . . . effectively, 
economically and in one single oper- 
alion. 

It’s no “secref weapon” either. It’s 
called End O Pest and thousands of 
gardeners right in your own vicinity 
are protecting their crops with this 
amazing new product that speaks 
with such authority. 

In one simple effective operation 


End O Pest controls the enemies of 
vegetables, flowers and shrubs. 
Chewing insects, sucking insects and 
fungus diseases are quickly and eco- 
nomically controlled with End O 
Pest. Used either as a dust or spray 
End O Pest gives control of all three 
types of pests at once. 

What a boon to western gardeners 
who have so often fought a losing 
battle against these major enemies 
of vegetables, flowers and shrubs! 
Now you can protect your garden— 
your investment in time, work, seeds 
and plant food. Ask for End O Pest 
. .. the 3-way pest control. 


A product of Swift & Company 
Makers of VIGORO 





Cod Poe 


3-way petl contio€ 


_ 








More About 


FUCHSTAS 


Ti. fuchsia is dependable, gracious, and 
intriguing. It blooms from early sum- 
mer until frost, and in mild sections dur- 
ing winter as well. This shrub craves 
no special diet or unusual care; it is at- 
tacked by few pests, and is resistant to 
most diseases; and it adapts itself to al- 
most every conceivable garden use and 
form of training. 


IDEAL CONDITIONS 
Fuchsias grow to perfection in a rich, 
ever-moist soil, moist atmosphere, and 
filtered sunlight. They are “naturals” 
along the mild, fog-cooled Pacific Coast. 
But many gardeners in interior valleys 
and in Southern California have proved 
that a warm, dry climate is no barrier 
to anyone who wants to grow fuchsias. 
A properly constructed lathhouse (or a 
“lattice conservatory,” if you like ele- 
gant language) can provide satisfactory 
conditions. 
Overhead spraying and a fine, sharp 
syringing from below will help make up 
for lack of moisture in the air. 


WATERING 


You can’t overwater fuchsias if drainage 
conditions are good. The important 
thing is to keep the soil in and around 
the root zone moist at all times. This 
may mean watering two or three times 
a week in ordinary summer weather, 
perhaps every day during extremely hot, 
dry spells. Watering in the morning is 
preferred. 

Overhead sprinkling—as well as soil 
soaking—is especially important on hot 
or windy days when there is excessive 
evaporation of moisture from the leaves. 


CULTIVATING 

Fuchsias are shallow-rooted and should 
not be cultivated. Some growers recom- 
mend an occasional loosening and aerat- 
ing of the soil by inserting a spading fork 
full length around the plant on the edge 
of the root zone, and working it gently 
back and forth. This permits free pas- 
sage of water and liquid fertilizer 
through the entire root system. 


FEEDING 


Regular twice-monthly feeding, starting 
at the time the buds begin to form and 
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The Miracle 


continuing throughout the blooming sea- 
son, will result in better and heavier 
bloom. Liquid cow manure is highly 
recommended. Commercial fertilizers 
can also be applied in liquid form. Use 
1% cup of fertilizer for each gallon of 
water. Be sure that the soil in the root 
zone is moist before using fertilizers. Do 
not feed fuchsias in the late fall and so 
force them into unseasonable growth 
and bloom. 


MULCHING 
Greatest of benefactors to fuchsias is a 
mulch. It keeps their roots cool in sum- 
mer, warm in winter. Good mulching 
materials are manure, leaf mold, shred- 
ded redwood bark, or straw. Rice or 
bean hulls can also be used. 


TRAINING 

Whether the beauty of the fuchsia is 
enhanced or destroyed by training is a 
question of personal taste. To many gar- 
deners, training not only enlarges the 
usefulness of fuchsias, but is a satisfying 
hobby which can sometimes become an 
art in skillful hands. 

One word of warning to those about to 
try their skill at training: Be sure you 
know the growth habit of a fuchsia be- 
fore you attempt to train it. Ask your 
nurseryman or an experienced grower 
about the type you are buying. 


BUSH 

Growing fuchsias in bush form is easy. 
You control the shape of the plant by 
regular pinching or pruning. Shortening 
of the main branches and pinching back 
of shoots produces a bushy, stocky 
plant. Leave the branches fairly long 
if you want a plant with a loose, open 
habit of growth. 


ESPALIER 
Almost any fuchsia that produces long 
straight branches will make a good es- 
palier. Such a bush may have 10 or 12 








To get the most 

out of your soil 

— PUT THE BEST 
INTO IT! 





FERTILIZER 


@ This year more than ever Vic- 
tory Gardensare fighting gardens. 
And here’s a way to put that 
1944 garden of yours in 1-A con- 
dition. Make every row yield its 
best—feed everything you grow 
with Vigoro Victory Garden 
Fertilizer. It’s clean, sanitary, 
odorless, economical and easy 


to apply! 














Available for lawns, flowers, 
shrubs and trees 


VIGORO 


COMPLETE PLANT FOOD 


At your garden supply dealers’ in 
limited quantity. Buy it early. BUY 
IT NOW! 


Made in California and Oregon especially for West Coast soils 






GREATER YIELDS! 

Vigoro Victory Garden Fertilizer 
is a complete plant food .. . a real 
square meal for hungry roots. It 
helps you get more vegetables be- 
cause it supplies a// the essential 
elements growing things need from 
the soi]. And naturally, that extra 
yield means extra needed vitamins. 


MORE FOOD VALUES! 
When you feed Vigoro Victory 
Garden Fertilizer you’re enriching 
the soil with the elements scientists 
recommend to help produce more 
food values in your vegetables. Its 
regular use will assure you vege- 
tables richer in minerals, tempt- 
ingly tender and flavorful. 








PRODUCTS OF SWIFT & COMPANY 
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More About Fuchsias 


Housework’'s made lighter 


All women agree 


When they get help from 


OLD ENGLISH three! 





Lucky Strike 


Cleaning painted walls? 





Takes but a wipe 
branches. All but 3 or 4 should be re- 


Of this quick cleaner moved at the base. 





To make ‘em bright. Train the 3 or 4 remaining branches in 


a fan shape against a wall or lattice. All i N G 0 0 D - 0 U g EK t EP | N G 


undesired growth, including the dormant 








Full quart, 23 cents ; , 
buds on the trained branches, should be It’s never too soon to learn that toilet 
cut out. This will concentrate the vigor bowls should be immaculate, and that 
in the trained branches. When the Sani-Flush makes them gleaming white 

OLD ENGLISH ALL PURPOSE CLEANER branches have grown to the desired the quick, easy, sanitary way. Use Sani- 

‘dissolves dirt and grease —without length, pinch off the tips to force pro- Flush at least twice a week to remove 

dulling paint lustre. Costs but half Aetien, oll dilin aint unsightly stains and discolorations 
the price of other quality cleaners. % without scrubbing. 

Sani-Flush is not like ordinary soaps 

« and cleansers. It works chemically— 

PINCH OFF ENDS OF BRANCHES even cleans the hidden trap. Cleans 

TO FORCE SIDE SHOOTS away many recurring toilet germs and 


a cause of toilet odors. No messy scrub- 
bing or special disinfectants. Safe with 
REMOVE WEAK GROWTH ANO septic tanks and in toilet connections. 
DORMANT BUDS (See directions on the can.) Sold 
everywhere—in twocon- 
venient sizes. 







Get you down. 


With this quick polish 






You can go to town! 


Pint . . . 39 cents J STANDARDS S; 2 FI h 
- Select a straight, symmetrical plant in a ani-f lus. 
8- or 4-inch pot. Pot it on into a 6-inch 
OLD ENGLISH NO RUBBING WAX. pot and place a stake next to the plant, REMOVES 
Spread it gently over floors and which should be tied every 4 or 5 inches. A CAUSE 


The stake should be considerably higher OF TOILET ODORS 
than the plant at the beginning of the 
training period and should touch the 


bottom of the pot; as the plant grows, 


linoleum. That’s all you do. Dries 
itself to a crystal-hard finish in fif- 


t inutes. 
een minutes SAFE —in SEPTIC TANKS! 


Don’t scrub toilet bowls just because you fear 


a longer stake will be needed. Always trouble with your septic tank. Eminent re- 
nse > > stake i > > orcimnie search authorities have proven how easy and 
be Dull, marred furniture insert the new stake in the hole occupied safe Sani-Flush is for toilet sanitation with 
by the former stake to avoid injury to septic tanks. Sond for a free oo their 
Looks like new! . 5 scientific report. Simply write ce Hygienic 
the roots. Products Co., Dept. E-4, Canton, Ohio. 





” This polish hides scars 









PLANT FOOD TABLETS MEAN 


hi ightly, . 
Siete beighty, te LOVELIER BLOOMS... MORE VEGETABLES 







PINCH BACK TIPS 
OF BRANCHES TO 
MAKE BUSHY TOP 


3 FT. REDWOOD AS PLANT GROWS, 

STAKE ———|} MOVE TO LARGER 
POT. Tie EVERY 

OLD ENGLISH SCRATCH REMOVING 4° OR 5” 

POLISH does two jobs at one time! 

Covers up scratches, gives shine to 


furniture. 


RETAIN SOME 
LEAVES & SMALL 
BRANCHLETS 





vegetable. Each a full meal of rset meas- 


ured nitrogen, phosphates, potash, plus B1. Roses 
— surprisingly. 25c, 50c, $1 & $2.75. Dealers 
id Plantabbs Company, Baltimore-1, Md. 


"PLANTABB S$ 


FOR 


(OLD SORES, 


CHAPPED LIPS. 


© POT 12" POT 














When the plant reaches the desired 
height, pinch out the topmost part of 
the leader, or main stem, and at the 
same time decide how many top 





O13 Esralish 





HOUSEHOLD PRODUCTS 





THE BLISTEX CO. SEATTLE 
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branches are to be retained to make a 
good crown. From now on, gradually re- 
move all superfluous branchlets and 
leaves up to the point where the crown 
is expected to develop. But—and this is 
important—some leaves and little 
branchlets must be retained in order to 
feed the young growing stem. 

Pinch back tips of top branches to make 
a thick, bushy crown. At full size, an 
average standard fuchsia (about four 
feet high) will need a 10- or 12-inch pot. 
Good varieties for standards are: Ar- 
borescens, Aviator, California, Forget- 
Me-Not, Pacifica, Pepita, Saint Theresa, 
Seraphine, and Surprise. 


PYRAMIDS 

Pyramid fuchsias produce more flowers 
per plant than any other form. Théy 
are started in the same manner as stand- 
ards. When the plant has made 8 or 4 
side shoots, the leader, or central stem, 
is pinched out and the topmost side 
shoot tied to the stake. After 3 or 4 
new side shoots have formed, the above 
process is repeated. The lowest side 
shoots are left longest to form the broad 
base of the pyramid; each succeeding 
tier of side shoots is shortened slightly 
more than that below so as to taper off 
the pyramid. 







A.PINCH OUT HEADER WHEN 30R4 
SIDE SHOOTS HAVE FORMED 
B.TIE TOPMOST SiDE SHOOT TO STAKE 
REPEAT UNTIL PLANT REACHES 
DESIRED HEIGHT 
8 





C.PINCH BACK SiDE SHOOTS TO MAKE PLANT BUSHY 
REMOVE FADED FLOWERS BEFORE POLLEN RIPENS 


Pinching out of the leader should be fol- 
lowed after an interval of 5 or 6 days 
by the pinching back of all the side- 
shoots. Careful watching of individual 
parts of plants is necessary; some grow 
faster than others and require more se- 
vere pruning. 

The best varieties for pyramid training 
are those with short-stemmed flowers. 
Among them are Abbey Farges, Elaine, 
Mademoiselle, Mauve Beauty, Mrs. J. 
D. Fredericks, Queen Esther, Rose Pil- 
lar, Scarlet Baby, and Svelte. 


HANGING POTS 
Among the most graceful of all fuchsias 
are those which shower or cascade over 
the sides of a pot or hanging basket. 
For the best results with hanging va- 
rieties use glazed pots. Ordinary clay 

















BY REPEAT PLANTINGS 


| pLant FERRY’S seeps 


a) Increase the production of your ‘‘Food 


for Victory”’ garden by repeat plant- 
ings. You should keep the ground 
working by making two, three, or 
even more repeat plantings. In that 
way you'll harvest bigger crops of 
many important vegetables that are 
high in yield and flavor providing, 
of course, you use quality seeds. 

Ferry’s Seeds are the heritage of 87 
years’ experience—-the results of con- 


tables in 


The Ferry- Morse “Planting Time Schedule” tells Cali- 
fornians when to plant 40 different kinds of vege- 


stant research and experimentation 
the products of thousands of tests 
for germination and trials for trueness 
to type. All of this means increased 
productivity and dependability for 
Ferry’s Seeds. Plant Ferry’s Seeds 
for Victory and plant them often. On 
display at your local dealer’s. 


FERRY-MORSE SEED CO. 
San Francisco 24 Detroit 31 





their locality. Ask your Ferry’s dealer for 


a free copy. 




















COVER & 


When the natural, fresh, water- 
splashed green of the Pacific North- 
west is found in a garden site, it is a 
subject for both a garden picture and 
a travel picture. To travelers and 
gardeners alike it represents one of 
the major lures of this evergreen sec- 
tion of the West. 

The natural advantages of the North- 
west have been employed with excep- 
tional skill in the grounds of the F. L. 


ARDEN 


Gilbert home. It is only a few miles 
from the heart of Seattle, yet its 214 
acres include woodland, garden spot, 
and orchard. A spring-fed stream 
flows through the property, forming 
below the house the waterfall seen in 
the cover picture. The stream flows 
under the patio pictured, and supplies 
water for the picturesque lily pool at 
its edge. It also fills a concrete pool 
stocked with trout. 
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NOBODY SEEMS TO KNOW 


WHEN THIS HOUSE IS 
COMFORTABLE... 


GRANDMA’s idea of 
comfort is 80°, at which point 
others may swelter. And no 
way out of the dilemma, 
either, with old-fashioned 
central heating, but... 


After Victory, the home can be 


Payne 
ZONE-CONDITIONED 


Years-ahead, flexible comfort 
... with healthful circulation 
of fresh, gas-heated air con- 
trolled by zones or rooms. 


Not available now; we're 
busy with war production. 
But your PAYNE Dealer has 
the facts. See him before 
making post-war plans. 


GAS FUEL 
(MAS 
EVERVTHING 


AVENGE THE MEN OF BATAAN 


Back our fighters with War Bonds! 


PAYIEHER 


> Lwearty 30 YEARS OF LEADERSHIP | 
Payne 


FURNACE & SUPPLY CO., INC., BEVERLY HILLS, CALIF. 








You wilt Zone-Condition 
YOUR HOME OF TOMORROW 











More About Fuchsias 


pots are porous, and fuchsias grown in 
them dry out too rapidly. 

A single, soft, bushy plant in the center 
of an 8-inch pot will make a satisfactory 
hanging fuchsia. If you want quick re- 
sults put three small plants in a 10-inch 
pot. Pinch back the branches and never 
let seed pods develop. Flowers should 
be removed before they begin to fade, 
and before their pollen is ripe. 







8 POT-| PLANT ‘ 
10° POT- 3PLANTS 


WNCHED OUT 
NEW BRANCHES 


PINCH BACK SIDE SHOOTS TO MAKE PLANT BRANCH OUT 


Hanging fuchsias are exposed to exces- 
sive evaporation and should be watered 
every day. A weekly feeding with liquid 
manure during the blooming season is 
beneficial. 


ALL YEAR SHAPING 
Whether or not you wish to train your 
fuchsias in any one of these special ways, 
they do need pruning. The main job 
of cutting back should be done in the 
spring after danger of frost is past. 


Don’t expect a single yearly pruning to 
take care of the shaping of your fuchsias. 
Cutout superfluous branchlets andweak 
growth whenever they appear through- 
out the growing season. Dormant buds 
appearing in badly located positions 
should be removed before they begin to 
grow. All-year training will produce a 
shapely, vigorous, floriferous plant. 


WARM CLIMATE FUCHSIAS 

Few fuchsias crave a place in the suns 
Those that take kindly to its warmth 
are mostly single, red- and purple-flow- 
ered types. The large, double, pastel- 
flowered varieties often become limp and 
droopy in- sunshine. 

But, if you live in a warm climate and 
want to grow fuchsias without the bene- 
fit of much shade, choose from among 
the following species: Corymbiflora, ful- 
gens, serratifolia, and splendens. All 
hybrids of triphylla will also stand con- 
siderable heat. 


Buy WARD'S Chicks 


WITH CONFIDENCE 





4 

WARDS BABY CHICKS 
ALL ARE FROM PURE BRED ANCESTRY! 
Records prove egg laying ability is in- 
herited! That is why all our Star 
QuaLity CHIcKS are produced only in 
WarRD approved hatcheries using eggs 
weighing 23 oz. or more per dozen from 
flocks of pure bred ancestry developed 
under stringent rules for culling, blood- 
testing and record keeping. 
Too, you are assured of strong, fast 
growing chicks since they are carefully 
culled for vigor, size and conformity to 
type before shipping. 
NEW HAMPSHIRE REDS RHODE ISLAND REDS 
BARRED PLYMOUTH ROCKS WHITE LEGHORNS 

Retail Stores Everywhere! 


MONTGOMERY WARD 











GOOD IDEAS 


Fuller Pair Stores. 


AND DEALERS 


BATHROOMS 


Wall finishes here “take a 
beating!” Paint em with 
Fuller Fullergio- withstands 
splashing, steam and 
repeated washings. 
Decorator- selected colors. 





SUNSET 











PHOTOS BY JACK BURKENS 
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BE PREPARED 
FOR YEARS 
OF SERVICE 





Make all you own your own is good ad- 
vice to any home owner. Mr. and Mrs. 
J.Malcolm Posey, Beverly Hills, Cali- 
fornia, did just that and found space 
for everything. Photograph and plan 
tell the story of transformation of an 
unprotected. pie-shaped lot with lots 
of street frontage into a protected 
outside living room. (Raised beds, 
sun and wind protection widen choice 
of plant material in such a garden.) 


with DAY & NIGHT 


AMERICA’S FINEST 


WATER and SPACE HEATERS 






CEMENT 
DRIVEWAY 


poets YOU'RE LUCKY — if you have 


SINK AND SHELVES 
B LATH HOUSE a DAY & NIGHT, for it will pro- 


01) IDEAS © COVERED poncit vide you years of carefree— 
J \ WALL ANO BARBECUE low cost service if cared for 
D VICTORY GARDEN properly. 


from Sunset Homes 
AN OPPORTUNITY —to own a 


DAY & NIGHT may be yours 
if your old Water or Space 
| (You t=) ab CM ol bide) ele ME d=teleat ales ele! 
you allow your DAY & NIGHT 
dealer adequate time to re- 
serve one for you. 


DAY & NIGHT is, and has 
been, -producing indispen- 
Todo) (Margot Meslodi-solol Moy eMe Mes detete| 
scale—so water and space 
heaters for the home front 
pool t=) 8 of -ME-t-Tole) ole lot ate 


Check your Water and Space 
Heaters now; then check with 
your DAY & NIGHT Plumber 


Dealer. 


DAY & NIGHT 


MANUFACTURING CO. 


Monrovia, California 





The kitchen barbecue unit in the home 
of the Thomas Posners, of Burbank, 
California, is used as a grill, and it 
also adds both warmth and color to 

the room. It is so placed to utilize KITCHEN 
the living room fireplace chimney. 






LIVING R. 


Nx 17° (3' x 20° 
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NOBODY SEEMS TO KNOW 


WHEN THIS HOUSE IS 
COMFORTABLE... 


GRANDMA’s idea of 
comfort is 80°, at which point 
others may swelter. And no 
way out of the dilemma, 
either, with old-fashioned 
central heating, but... 


After Victory, the home can be 


Payne 
ZONE-CONDITIONED 


Years-ahead, flexible comfort 
... with healthful circulation 
of fresh, gas-heated air con- 
trolled by zones or rooms. 


Not available now; we're 
busy with war production. 
But your PAYNE Dealer has 
the facts. See him before 
making post-war plans. 

ons FUEL 

(MAS) 

EVERYTHING 
AVENGE THE MEN OF BATAAN 
Back our fighters with War Bonds! 


PAYNEHEAT 


> Leary 30 YEARS OF LEADERSHIP FZ 


Payne 


FURNACE & SUPPLY CO., INC., BEVERLY HILLS, CALIF. 








YOU WILL Zone-Condition 
welt] Mm le),| Me) mere) te) te), 











More About Fuchsias 


pots are porous, and fuchsias grown in 
them dry out too rapidly. 

A single, soft, bushy plant in the center 
of an 8-inch pot will make a satisfactory 
hanging fuchsia. If you want quick re- 
sults put three small plants in a 10-inch 
pot. Pinch back the branches and never 
let seed pods develop. Flowers should 
be removed before they begin to fade, 
and before their pollen is ripe. 






&'POT-! PLANT 


b PINCHED OUT 
hat NEW BRANCHES 


PINCH BACK SIDE SHOOTS TO MAKE PLANT BRANCH OUT 


Hanging fuchsias are exposed to exces- 
sive evaporation and should be watered 
every day. A weekly feeding with liquid 
manure during the blooming season is 
beneficial. 


ALL YEAR SHAPING 
Whether or not you wish to train your 
fuchsias in any one of these special ways, 
they do need pruning. The main job 
of cutting back should be done in the 
spring after danger of frost is past. 


Don’t expect a single yearly pruning to 
take care of the shaping of your fuchsias. 
Cutout superfluous branchlets andweak 
growth whenever they appear through- 
out the growing season. Dormant buds 
appearing in badly located positions 
should be removed before they begin to 
grow. All-year training will produce a 
shapely, vigorous, floriferous plant. 


WARM CLIMATE FUCHSIAS 

Few fuchsias crave a place in the suns 
Those that take kindly to its warmth 
are mostly single, red- and purple-flow- 
ered types. The large, double, pastel- 
flowered varieties often become limp and 
droopy in. sunshine. 

But, if you live in a warm climate and 
want to grow fuchsias without the bene- 
fit of much shade, choose from among 
the following species: Corymbiflora, ful- 
gens, serratifolia, and splendens. All 
hybrids of triphylla will also stand con- 
siderable heat. 





Buy WARD'S Chicks 


WITH CONFIDENCE 





WARDS BABY CHICKS 
ALL ARE FROM PURE BRED ANCESTRY! 


Records prove egg laying ability is in- 
herited! That is why all our Star 


QuaLiry CuHIcKsS are produced only in 
WarD approved hatcheries using eggs 


weighing 23 oz. or more per dozen from 
flocks of pure bred ancestry developed 
under stringent rules for culling, blood- 
testing and record keeping. 
Too, you are assured of strong, fast 
growing chicks since they are carefully 
culled for vigor, size and conformity to 
type before shipping. 
NEW HAMPSHIRE REDS RHODE ISLAND REDS 
BARRED PLYMOUTH ROCKS WHITE LEGHORNS 
Retail Stores Everywhere! 


MONTGOMERY WARD 














GOOD IDEAS 


Fuller Pain Stores. 


AND DEALERS 


Wall finishes here “take a 
beating!” Paint ‘em with 

Fuller Fullergio- withstands 
splashing, steam and 


SUNSET 








Make all you own your own is good ad- 
vice to any home owner. Mr. and Mrs. 
J.Malcolm Posey, Beverly Hills, Cali- 
fornia, did just that and found space 
for everything. Photograph and plan 
tell the story of transformation of an 
unprotected. pie-shaped lot with lots 
of street frontage into a protected 
outside living room. (Raised beds, 
sun and wind protection widen choice 
of plant material in such a garden.) 


HOOD IDEAS 


from Sunset Homes 


The kitchen barbecue unit in the home 
of the Thomas Posners, of Burbank, 
California, is used as a grill, and it 
also adds both warmth and color to 
the room. It is so placed to utilize 
the living room fireplace chimney. 
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GARAGE 





A TOOLSHED, POTTING 
SINK AND SHELVES 
B LATH HOUSE 


C COVERED PORCH 
WALL ANO BARBECUE 
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TREES 


D VICTORY GARDEN 









LIVING R. 
13" x 20° 


KITCHEN 


Wx 17" 


PHOTOS BY JACK BURKENS 
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BE PREPARED 
FOR YEARS 
OF SERVICE 


with DAY QRAIGHT 


AMERICA’S FINEST 
WATER and SPACE HEATERS 


YOU'RE LUCKY — if you have 
a DAY & NIGHT, for it will pro- 
vide you years of carefree— 
low cost service if cared for 
properly. 


AN OPPORTUNITY —to own a 
DAY & NIGHT may be yours 
if your old Water or Space 
1s (Yo (=) ab CB ol hide) ole ME d=) oloeh ames ete! 
you allow your DAY & NIGHT 
dealer adequate time to re- 
serve one for you. 


DAY & NIGHT is, and has 
been, producing indispen- 
odo) (Murdo meelod tele! MeyeMe Mes det ele| 
scale—so water and space 
heaters for the home front 
Soot tl) aN ol -ME-t-Lote) ole lota'e 


Check your Water and Space 
Heaters now; then check with 
your DAY & NIGHT Plumber 
Dealer. 


DAY & NIGHT 


MANUFACTURING CO. 
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7 Look,Jim! An attic 
insulation you can install 





in your spare time ! 








Light and Compact-—ximsut* comes to 
you compressed to 1/Sth its installed length. 
That means 1/5Sth the number of rolls needed 
to insulate your attic. Add to this the advan- 
tage of light weight... and KIMSUL saves you 
as many as 32 tiring trips to the attic. 








No Fuss—No Muss—You don’t have a 
house-cleaning job on your hands after KIMSUL 
is installed. There are no siftings, no dust or 
dirt. Order Krmsut today from your lumber 
or building supply dealer, department or 
hardware store. 





Kimsul Insulation ! 
Sounds Good! Let's send 
for the free folder 





Fits Like a Glove—ximsut fits between 
the joists in your unfloored attic. Simply fasten 
one end of the KIMSUL... stretch taut and 
fasten to opposite eave. Repeat for each open 
section. If your attic is floored, apply KIMSUL 
between the rafters of the sloping roof. 


6 More Reasons for Insisting on KIMSUL 


Remarkably Efficient—Keeps your home cooler 
in summer; warmer in winter. Moisture-Resis- 
tant. Stays Put— Does not sag, sift or settle. Fire- 
Resistant—There is no insulation known that 
will make your home fire-proof. But the insu- 
lation must not add to the fire hazard of a 
wood frame structure. Kimsut meets this re- 
quirement because it is chemically treated 
to resist fire. Lasting Protection. Economical. 





*KIMSUL (trode-mark) means 
Kimberly-Clark Insulation 


——r—= ——« MAIL COUPON TODAY FOR FREE FOLDER— — 








Wrap Your 
Postwar Home in 
@ Blanket of KIMSUL 


BUY MORE WAR BONDS AND STAMPS 
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KIMBERLY-CLARK CORPORATION | 
| Building Insulation Division, Neenah, Wis. 
| Please rush new Free Booklet with full infor- 
mation about easy-to-install KIMSUL. _s-4aa 
| We now live in [] Our Own Home | 
C1) Rented House 


0) Apartment | 

















HIBISCUS 


Aren’t Particular 


T.. hibiscus is not as tender and fragile 
as its exotic tropical background sug- 
gests. Very few western gardens need to 
be without it. For your guidance, here 
is a brief appraisal of the shrub. 


Where winter temperatures remain 
above 28 degrees, the hibiscus, with its 
rich glossy foliage, is valuable as back- 
ground, screen, or hedge material, as 
well as pot and tub subjects. 


Where temperatures drop below 28 de- 
grees treat them like fuchsias, lantanas, 
and other tender shrubs. If winter 
weather injures the tops, cut them back 
to within 4 inches of the ground as soon 
as danger of frost is past. Luxuriant 
growth comes up rapidly and produces 
heavy blooms by summer. Where tem- 
peratures drop below 18 degrees, a 4- 
inch mulch of straw or mold will protect 
the roots from freezing. (Where ever- 
green, no pruning other than for shaping 
the plant is necessary.) 





Plant in full sun. Keep their roots moist. 
They get along in both slightly acid and 
slightly alkaline soils. The ideal soil mix- | 
ture—use it in pots and tubs—is made 
up of 4 parts loam, 2 parts leaf mold or 
peat, 1 part well-rotted manure, and 1 
part sand. 





Feed every 4 or 5 weeks from March to 
October with half a cupful of fertilizer 
per large plant. 


Mulch in the spring with a 2-inch layer 
of leaf mold. This will help to maintain 
moisture during the warm summer 
months. Keep the soil moist, never wet. 
Hibiscus will furnish a profusion of 
blooms all through the summer. 


Bold texture and unusual flower colorings 
of hibiscus call for more subdued com- 
panions. The summer flowering Chaste 
Tree, Vitex agnus-custus, makes an ex- 
cellent background with its rich green 
foliage and its handsome spikes of laven- 
der flowers. 


Colors of blossoms are so striking and 
distinctive, groups of a single variety, 
or of varieties in closely related or har- 
monious colors, are most effective. There 
are few flowers in which the color com- 
binations are so exotic and unusual. In 
many of the varieties listed below you 
will find several of these vivid colors in 
a single bloom. Blossoms are often used 
without foliage, like orchids, to make 
striking arrangements. 
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ARRANGEMENT BY ROMA MULVIHILL 
: e a. 








When using hibiscus for arrangements, 
cut them in the early morning while the 
dew is still on them. Flowers last but a 
day in or out of water. Favorite method 
of flower arrangers in Hawaii is to place 
the blossoms on ends of flexible reeds 


Here are some of the varieties available: 
Agnes Gault: Large, single, salmon-rose. 
Aloha: Single, huge, cerise-vermilion. 
Bali: Large, double, golden-orange. 
Cecile: Single, large, pink and gold. 
Bushy. Ideal for hedges. 

Coral Reefs: Huge, single, coral-salmon, 
with an undersurface of yellow. 

Crown of Bohemia: Large double, golden 
yellow shading to amber and bronze at 
the center. Flowers turn deep red in cool 
fall weather. 

Flaming Dawn: Large, double, golden- 
buff with violet and crimson at base. 
Fleuron: Large, double, pink blossom 
that looks almost exactly like a rose. 
Glorious: Large, single, copper, margins 
of gold, purple overtones. 

Honolulu: Single, shrimp-pink, gold- 
lined. 

Hawaiian Moon: Single, canary-yellow, 
white center, orange tipped style. 
Kamepula: Single, copper-orange with a 
creamy center and an overlay of ver- 
milion. 

Kowloon: Single, vivid-flame with yellow 
and violet overtones. 

Luna: Single, large, chamois-gold. 
Mme. Chiang Kai Shek: Single, yellow 
lacquer, red streaks and margins of gold. 
Muriel Evans: Single, cinnabar and gold, 
striped with white. 

Purity: Large, pure white, fragrant. 
Royal Beauty: Double, vivid yellowish- 
red. 

White Wings: Large with narrow white 
petals; a maroon eye, style tipped with 
vermilion; profuse bloomer, and makes 
a good hedge. 





AMAZING TPMMZ 


TRADE MARK 


READY-PASTED WALLPAPER 


NO PASTE! 


NO TOOLS! 








NO MUSS! 








Q.—“‘I’ve had no experience. 


Could I do it?’’ 


A.—Thousands of women are proving that anyone can hang it! Goes 
up like a postage stamp. Just wet it in tub or sink—and put it on the 
wall. Dries in 20 minutes. And it’s guaranteed to stick—or your money 
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back! Comes precision-trimmed for perfect matching. 


Q.—‘‘But isn’t preparing the surface 
quite a job?’’ 

A.-—It’s no job at all! Trrmz Ready-Pasted 

Wallpaper goes on right over old wall- 

paper or any painted wall. Do one room 

this marvelously easy way—and you'll 

want to do over the whole house! 


Q.—‘‘Sounds wonderful... but isn’t it 
expensive?’’ 

A.—No! Costs as little as $1.98 a box, and 

three boxes paper an average room! 

Comes complete with matching border, 

nothing else to buy. And the cost of the 

paper is the only cost. 





AS LOW AS 


$198 PER BOX 


On Sale at Chain, 
Department, 
Hardware and 
Wallpaper Stores. 


© 1944, TRIMZ CO., INC. 










Q.—‘‘ Will I like the patterns?’’ 

A.—You'll love ’em! There are loads of 
gay, colorful patterns—a wide variety to 
choose from. And at the store you'll see 
a guide chart which enables you to select 
just the right designs for your rooms. 
Chart also tells just how much you need. 


Q.—‘“‘Is TRIMZ Ready-Pasted Wall- 
paper washable?’’ 

A.—Yes! Yes! And fadeproof, too. And 

style-tested, so you’re sure it will look 

right on your walls. It’s a product of the 

world’s foremost wallpaper 

manufacturer. 





THE ONLY READY-PASTED 

WALLPAPER IN THE WORLD 
is Distributed by : 

TRIMZ COMPANY, INC. 


1012 S. Spaulding Ave., Chicago 24, Ill. 
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FEED CORNMEAL TO SOILED RUGS 
One of the best ways to clean slightly 
soiled rugs is with cornmeal. No, 
the rug isn’t hungry, but cornmeal, 
worked into the pile of a rug with a 
stiff brush will pick up all the dirt. 
Then remove both the dirt and the 
cornmeal with your vacuum cleaner, 





WARTIME MOVING ‘'SNO FUN! 
But don’t let it bother you. Let Lyon 
do it. That's their biz. Just pick up the 
phone. Call Lyon —and over a quarter 
century's experience is at your service 
to move or store your goods anywhere 
in the U S 





KEEP REFRIGERATOR PURRING! 
Use it properly. Defrost regularly. 
Have your serviceman clean the 
condenser; check ventilation, check 
door seal; oil moving parts. And if 
you have no temporary need for it 
store it where it will be safe—at 
Lyon's. It may be a long time before 
you may be able to get another one. 


VAN & STORAGE CO. 











More About 


DIRT 
GARDENING 


(). course, nature has her own ways of 
improving soil structure. Plant roots 
break up soil and return large quantities 
of humus when they die. The channels 
left by rotting roots provide for passage 
of air and water through the soil. 




















When you realize that the roots of the 
simple flowers and plants literally fill 
every square inch of soil, you appreciate 
how many channels are formed and how 
much vegetable matter is returned to the 
soil by the roots. 


Earthworms have a beneficial effect 
upon the structure of the soil as well as 
on its fertility. 

Nature, when given half a chance, is so 
successful in her soil building that many 
soil research experts advise the gardener 
to leave her alone. It hurts them to see 
the soil being “stirred.” They see a struc- 
ture built up by years of root growth, 
insects, worms, humus, being rearranged 
from a porous state into a compact, solid 
crust. The gardener, they feel, deludes 
himself by seeing only the fluffy, small- 
crumbed surface that forms under his 
rake or cultivator. He doesn’t see what 
happens when rain or irrigation water 
hits this rearranged crumbled top layer. 


Actually, if you take a sample of soil of 
excellent structure and reduce it to a fine 
dust (the end point of over-cultivation) , 
drench the dust in water, and then let it 
dry, you completely destroy the advan- 
tages of its structure. 


This simple test is the foundation on 
which the non-cultivationists have built 
their case. Over-cultivation rearranges 
the structure of the soil and renders it 
progressively less porous and absorbent. 


To give support to their contention that 
cultivation beyond the removal of weeds 





GOOD IDEAS 


Fuller Pain Stores. 


AND DEALERS 

















Fave RUNNING WATER! 


Are you planning a postwar home in the 
country—or a lakeside cottage beyond the 
city water mains? Wherever you live you can 
enjoy an abundance of clean, sparkling run- 
ning water. With a dependable Myers Water 
System you can. have handy faucets in kitchen, 
bathroom and laundry—all the comforts, con- 
veniences and sanitation of running water now 
enjoyed by city dwellers. Plan now to own a 
famous lifetime Myers. See your nearest Myers 
dealer, or write us for free water system book, 


THE F. E. MYERS & BRO. CO, 
761 Church St., Ashland, Ohio 
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is harmful, they can cite many tests 
made on a commercial scale over many 
years in the citrus groves of Southern 
California and the apple orchards of the 
Pacific Northwest. 

According to a report on Citrus Fruits 
by J. C. Johnston, Extension Specialist 
in Citriculture, at the College of Agricul- 
ture, University of California, “Cultiva- 
tion is injurious to soil and should be 
limited to the amount necessary to keep 
weeds under control, make irrigation 
furrows or basins, and cover manure or 
other bulky fertilizer material. Avoid 
all deep tillage because it cuts roots ... 
Cultivation is not beneficial of itself and 
should be kept to a minimum.” 


BEFORE 


, 
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AFTER 





Soil particles are rearranged by cultiva- 
tion and the action of water to form a 
compact, non-porous airless mass of soil 


We have found that in most of the home 
gardens the non-cultivation method is 
difficult to follow. Chances are that just 
when you decide to try this beautiful 
lazy way of treating the soil, you go out 
into the garden and find that the spring 
rains have pounded the top inch of soil 
into a near-concrete crust. 


You just know that this crust must be 
broken up, and so you break it up. And 
when the next rain or irrigation packs it 
again, you break it up again. 


The weeds, of course, must be removed. 
Scraping them off or cutting just a thin 
slice of the surface soil doesn’t leave the 
soil as “rich” looking as a thorough cul- 
tivation. 

Between the two extremes of non-dis- 
turbance of the soil and constant stirring 
there is a happy medium. From all evi- 
dences it is clear that unnecessary culti- 
vation, that is, stirring of the soil just to 
be stirring, is a harmful practice. How- 
ever, removal of weeds is a prime neces- 
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Comfort brings America’s finest standard 





of softness and safety in white toilet tissue! 














@ 6.4% MORE Tissue than Brand “B” 
@ 40.5% MORE Tissue than Brand “C” 
@ 49.0% MORE Tissue than Brand “D” 
@ 51.0% MORE Tissue than Brand “E” 
@ 64.0% MORE Tissue than Brand “F” 4 
@ 81.7% MORE Tissue than Brand of 
fe 
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Reach for the easy-to-carry 
4-Roll FAMILY-PAK of Comfort 
Tissue at your dealer's! Fits 
nicely in your shopping-bag... | 
easy fo store on closet shelves! ‘ 
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e The paint that 
makes old 


CANVAS 


look and wear 


4) like NEW! 


Here’s a special paint for canvas which 
leaves the fabric pliable . . . will not crack 

. is sun-resistant ... water repellent . . . retards mildew and 
rot. Ten attractive colors — also Black, White and Clear. Use 
Setfast Canvas Paint to make old faded Awnings, Beach 
Chairs, Sails, Cabanas, Canvas Auto Tops, look like new and 
a last far longer. Also ideal for Canvas Shoes, Leggings, 
SN Gliders, Canvas Furniture, Wearables and Fibre Rugs. Easy 
to apply by brush or spray. 

Sold by Department, Hardware and Paint Stores. 


N. J. 
tha PAINT me Kcosapaaiigess+i<s-osentin 
y Dealer’s Name....... Sececccccoce ee 











Interchemical Corp., Trade Sales Division 
Dept. S-44, Fair Lawn, 

(—0 Send Folder with Setfast-painted 
sample 


BED. cc ccccoccccccccccusecocccosss . 





Oe ee ee ee ee ee 














' _ 


| Bho Flag 
oil 








AS A STARTER SOLUTION 


CHANGE TO THiS 
THIS 





Look at these amazing results: 
TOMATOES: One to two weeks 
earlier with much larger crops. CAB- 
AGE, LETTUCE, CAULIFLOWER: 
Firmer heads. SWEET POTATOES, 
CELERY, ETC.: Larger crop, less 
replacement of plants. 

3 Oz. Can $1.00 
On sale at all garden stores 
MADE BY ; 
American Chemical Paint Co. 
Horticultural Division X-20 
AMBLER, PA, 
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HY-TROUS Liquid 


FERTILIZER 


Sinks Directly to the Roots! 





Begins instantly to feed balanced rations 
of nitrogen, phosphoric acid and potash 
to the roots of flowers, fruits and vege- 
tables. Will not burn tender plants when 

used as directed. Good for all 


plant-life. Easy-to-use! Odor- 
less! Economical! 


Sold Coast-to-Coast 
at Leading Grocers and Garden 
Supply Dealers 


HY-TROUS CO. of California 


3675 Beverly Blvd. Los Angeles 4 





HY-TROUS — A Perfect Plant Food 











SNAILS AND SLUGS... 


KILL ’EM QUICK 
PROTECT YOUR 
VICTORY GARDEN Male Fay 









Make a ring of fast- 
killing Snail-Foil around 
your plants; tomorrow 
find pests dead. 


SNAIL-FOIL 


Plus Meta-Acetaldehyde 











sity, and the addition of humus to the 
soil at regular intervals—at least yearly 
—is of equal importance. 

The good dirt gardener will therefore do 
at least an annual job of spading, but 
he will not be over-zealous in this job. 


FERTILE 
TOPSOIL 


UNFERTILE 
SUBSOIL 





DO DON'T 


He will not attempt to mix 6 inches of 
top soil with 10 inches of subsoil. In- 
stead, he will dig but an inch or two 
beyond the rich top soil, expecting to 
deepen it an inch or two each year. When 
adding humus, he will add it in good 
quantity and not expect results from a 
thinly applied dressing. He will use at 
least one to three inches of manure or 
compost. (On easily worked soils con- 
taining much humus, a one-inch dressing 
would probably be sufficient.) He will 
not spade or work the soil while wet. — 


MULCHES 
The easiest way to prevent soil crusting 
is through the use of a mulch, a layer of 
straw, manure, rice and bean hulls, and 
so forth, over the top of the soil. Not 
only does the mulch prevent crusting, 
but it keeps down weeds and slows down 
evaporation of water. 
A generous mulch will also decrease soil 
temperatures which is no disadvantage 
where summer heat is intense, but in cool 
and foggy areas, a thick mulch applied 
early at the time when heavy rains do 
their greatest damage tends to slow up 
the natural warming of the soil. In such 
climates the trick is to use just enough 
mulch to prevent puddling and crusting 
of the surface but not enough to give the 
soil a cold blanket. 
The home gardener should remember 
that: 
1. Western soils generally lack humus. 
2. Clay soils with a low humus content 
are too compact. 
8. Sandy soils without humus are low in 
fertility. Fertilizers added to a sandy 
soil low in humus quickly leach through 
the soil. 
4. Spading and breaking up heavy soils 
without adding humus will only momen- 
tarily change their structure. If nothing 
is added to reform the soil particles, 
water in the form of rain or irrigation 
will settle the particles inito a more com- 
pact structure than before spading. 
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New Cream 


Deodorant 
Safely helps 


Stop Perspiration 
aa 


a7 


Does not harm dresses, or men’s 
shirts. Does not irritate skin. 

No waiting to dry. Can be used 
right after shaving. 

Prevents under-arm odor. Helps 
Stop perspiration safely. 

A pure white, antiseptic, stainless 
vanishing cream, 

Arrid has been awarded the Seal of 
Approval of the American Institute 
of Laundering, for being harmless 
to fabrics. Use Arrid regularly, 


ARRID 
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(Also 10¢ and 59¢ fars) 


A FRAGRANT FACIAL CLEANSER— 
» GIVES your face youthful loveliness. 

Tingles retreshing! itr dirt, 

grime. An excellent powder base. 
Buy AMBROSIA Liquid Beauty 
Aids at Drug. Dept. & 0c Stores 
HINZE AMBROSIA,.NEW YORK CITY 


























SUMMER PLANTING 
FOLDER [READY EARLY APRIL] 


Packed with ideas for summer garden color. 
Includes plants for summer planting usually 
available only during winter. Let this book 
help you make the most of the year's best 
gardening weather. An invaluable aid... lists 
roses, fuchsias, pelargoniums and other flow- 
ers...also “home orchard” fruit trees, citrus 
trees and berry bushes. 

SENT FREE... write today! 


a NURSERY CO. 


George C. Roeding, Jr., Pres. 
NILES, California 
Branches: Allied Arts Guild, Menlo Park 
Art & Garden Center, Wainut Creek 


SACRAMENTO MODESTO FRESNO 


79th Year 
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MELONS 


Overcoming Obstacles in 
Growing Vine Crops 


Te reasons why melons should not be 
planted in most Victory gardens are 
many. 

Melons dislike heavy soils. They need 
hot days, warm nights, and dry air. In 
these requirements they are more de- 
manding than tomatoes or corn. They 
take up garden space for a good 3 to 4 
months. 

But if you enjoy proving that you can 
do the impossible, the fact that your 
garden isn’t ideal for melons won’t pre- 
vent you from planting them. So here are 
the essential facts on melon raising. 
(Note that the cultural directions for 
melons can be followed profitably for 
squash and cucumbers.) « 

Soil Preparation No. 1. If you are going 
to plant only a few hills, dig a hole 2 
feet in diameter and about 2 feet deep. 
Mix 8 to 5 gallons of manure with the 
soil and refill the hole. Build,a 3- or 4- 
inch dike in a circle 2 feet in diameter. 
The dike permits soaking a good portion 
of the soil without wetting the fruit- 
bearing portion of the vines. Sow 8 to 10 
seeds, spaced widely apart, in the circle. 


~ 


. a 
VLUA 





Soil Preparation No. 2. If you have 140 or 
more square feet for a melon patch, build 
up two raised and rounded beds approx- 
imately 2 feet in height, by digging a 
continuous ditch, like this: 





The soil from the ditch creates the 
rounded bed. Mix manure with the soil 
down the center of each bed and sow the 
seeds about 3 inches apart down the 
center in a shallow, foot-wide trench. 
Sprinkle lime on the soil and rake it in if 
your soil is at all acid. Melons are among 
the plants most benefited by application 
of lime. 











“Now the. 
hathroom is really 
4a santary” 
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é ars — men 


@ Around the base of toilet, back of fixtures, 
in the shower... that’s where germs lurk. 
Fight these germs with Hexol, the modern 
household disinfectant you have been 
searching for. It is a pleasant germicide, dis- 
infectant* and deodorant. Get an economi- 
cally sized bottle today and... take these 


3 steps to bathroom teshness 


1. Put a little Hexol in scrub water—clean 
walls, floor, tiling. 

2. Pour alittle in the toilet bowl and allow 
to remain for a few minutes before flushing. 
3. Place a little Hexol on the wash cloth 
when wiping bowls and tubs. 

RESULT. . . Abathroom that is clean 
and smells clean because Hexol leaves a de- 
lightful odor. 


*1% tablespoonsful to a quart of wate 
makes an effective disinfectant. 


This disinfectant ff =e 
actually has a oe 
pleasant odor . 








SCOUR WITH SUDS! 














In Army lingo, K.P. means “doing duty in the kitchen.” 
In builders’ lingo, W.P. stands for the Western Pines*— which is another 
way of saying “long, dependable service and enduring beauty in the 
kitchen and all over the house.” 


For tops in K.P. compactness and convenience, we 
give you—this kitchen. All cabinets and woodwork, enameled to a gleam- 
ing, high-gloss finish, are made of these versatile, economical Western Pines. 


Perhaps your kitchen has the same possibilities. Even 
though you may not be able to remodel or build right now, you can begin 
to plan. “Western Pine Camera Views,” a beautiful picture book, will give 
you many ideas. And it's FREE. Just write Western Pine Association, Dept. 
185-K, Yeon Building, Portland, Oregon. 


*IDAHO WHITE PINE *PONDEROSA PINE *SUGAR PINE 
THESE ARE THE WESTERN PINES 








More About Melons 
Fertilize when sowing the seeds by 
sprinkling a narrow band of commercial 
fertilizer 1 inch below and 1 inch to the 
side of the seed. 

As the plants grow, a good portion of the 
root system in the surface layer of the 
soil will attempt to reach out several feet 
in all directions, even beyond the vines, 
therefore: 

Fertilize the entire soil area within 4 feet 
of the hills with a generous application 
(4 pounds per 100 square feet) of com- 
mercial fertilizer raked into the soil. 

Do not cultivate deeply in the area 
around the plants after growth starts. 
Thin the hill when the plants have a true 
leaf between the seed leaves, leaving 4 
to a hill. Two weeks later thin to 2 in a 
hill. Plants left should be as far apart as 
possible. 

Thin seedlings in rows to allow 1 plant to 
every 2 feet of row. 

Early blossoms on melon vines do not set 
fruit. The first blossoms to appear pro- 
duce pollen only. Flowers that bear 
pistils and produce fruit appear later. 
Pinching back vines to increase fruit set 
or to produce larger fruit has been advo- 
cated by many gardeners. The Univer- 
sity of California advises that little is 
gained by pinching or heading back can- 
taloupe vines grown out of doors. Re- 
ducing the number of fruits on a vine 
will increase the size of those that re- 
main. 


WHERE CLIMATE IS COOL 

If you are growing melons in a location 
known to be unfavorable to warm- 
weather crops, you must resort to tricks 
beyond the ordinary melon culture out- 
lined above. Some of the devices used to 
compensate for natural disadvantages 
are: 





Protection Against Wind. Windbreaks of 
second-hand window sashes or simple 
lean-to’s made of Cel-o-glass are placed 
to break the prevailing winds. 
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Raised Beds. Because they give better 
drainage, they allow soil to warm up 
more quickly. If they are placed against 
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a wall, reflected heat increases the tem- 
perature of the bed and produces faster 
growth. 

Slopes. Be sure to provide a large enough 
basin around the plants to give thor- 
ough, adequate irrigation. Vines on a 
south or west slope receive more heat 
than on the level. 











A south or west terrace offers ideal con- 
ditions for a few vines. If it is a corner 
position, heat can be reflected from three 
directions. If possible, let the vines 
trail on the terrace, they will enjoy its 
warmth, and they will have cleaner fruit. 





Mulches. Thick mulches of straw and 
other vegetable matter have the disad- 
vantage of keeping the soil cool. In cool 
climates a mulch of paper, such as roof- 
ing paper or tar paper, and so forth, will 
increase the warmth of the soil and pro- 
tect both the fruit and vines. 


. 

VARIETIES 
When attempting to grow melons out- 
side of good “melon country,” be sure 
that most of your planting is of the very 
earliest varieties. You will note that on 
seed packets and in seed catalogs men- 
tion is made of the average number of 
days required from planting to maturity. 
In cantaloupes the growing time varies 
from 80 to 100 or more days. The dif- 
ference of 5 to 10 or 15 days in growing 
time means far more than simple ripen- 
ing time. An 80-day plant requires a far 
smaller total amount of heat than a 100- 
day plant. 





The Cranshaw, a new late variety, re- 
sembles the Casaba in appearance, the 
Persian in color, but has its own flavor 





Care-free |{3 


rugs for 

a land of 3 | 
> 

outdoor 


living! 





ou live outdoors. You’ve no time for 

fussing with heavy housekeeping 
these days. Get Deltox, the care-free rugs, 
the easy-to-clean rugs! Colors as bright 
as the desert flowers of Monterey... 
sophisticated designs. Woven of tough 
Kraft fiber, most Deltox rugs are revers- 
ible—you get practically two rugs in one. 
Make your Deltox dealer your head- 


” Autre amats Dow pies 4 


Gig 
quarters for ideas to keep your home 
fresh and charming—even in wartime. 
If he can’t give you a Deltox right now, 
he can suggest how to make your pres- 


ent rugs last. 
* Approximate price for 9x12. 











*Restful sleep is one of our most 
vital needs—and one of our most 
satisfying luxuries. Inviting such 
sleep is the function of the Irving 
Pillow, truly one of the good things 
of life. 

For the past two years our plant 
facilities have been given over to 
making bomb parachutes and sleep- 


ing bags for our armed forces. So 
your dealer cannot supply you with 
an Irving Pillow now. 

But with the return of peace there 
will be an Irving Pillow for you— 
as luxurious as ever and decidedly 
worth waiting for. Irving & Com- 
pany, Portland, Oregon. 
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For Tenderfeet 


Warns does a gardener graduate from 
the tenderfoot stage? Is it when he can 
explain his failures, or when they are less 
frequent? Perhaps some of the answers 
will be found in these tips: 


CLEAN SOIL 
Every wise gardener knows the impor- 
tance of clean soil when sowing seed. If 
you want to be sure that the soil in your 
seed flats and pots is free from disease 
spores and weed seeds, sterilize it in one 
of the following ways: (1) Bake it in an 
oven for two hours at 160° to 180°; (2) 
Heat it on a sheet of tin over a wood fire, 
keeping the soil covered during the heat- 
ing process; (3) Sprinkle the soil with a 
solution of formalin (1 part to 5 or 6 
parts of water). Seed can be sown 24 to 
48 hours after the latter treatment. 
. 


SEED TREATMENT 
You can cut seed losses to a minimum by 
disinfecting seed prior to sowing. Seeds 
of beets, carrots, celery, corn, cucumber, 
eggplant, muskmelon, pepper, pumpkin, 
squash, Swiss chard, tomatoes, and wa- 
termelons are protected against damp- 
ing-off and seed rot if treated with 
organic mercury compound (Semesan) 
or with red or yellow copper oxide (Cu- 
procide) . Only enough powder to lightly 
dust the seeds is required. 
° 


WATERING FLATS 


Many failures and disappointments with 
seeds and small plants result from insuf- 
ficient watering of flats and pots. Be 
sure the soil in both seed and pricking- 
out flats is moist from top to bottom 
before seeds are sown or seedlings are 
transplanted. 


PRICKING OUT FLAT 





Soak seed flats 6 to 12 hours before sow- 
ing seed. Pricking-out flats can be 
watered one to two days before trans- 
planting the seedlings. The soil should 
be moist enough so that the holes for the 
seedlings will remain intact. On the other 


GOOD IDEAS 


Faller Paivit Stores 


AND DEALERS 













DO YOU DO THIS? 


Get yourself a Fuller ladder! 
Do your painting, clean 
shelves, hang curtains— 
easily, safely! Many 
different sizes and types— 
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New Ideas for Extra 
Garden Beauty with 


a 








It's simple to 
build this 
homemade 

KRAFTILE 


KRAFTILE 
plus a little 
Spare time 
made this 

garden staircase 





ee 


Free Sook 


Send penny post card for: “Ideas for Amateur 

Builders.” 24 pages chock-full of heipful 

hints for beautifying your garden. Address 
Dept. $2, Kraftile, Niles, California 
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When you have bills to pay, do you 
ever hang on a strap in a crowded 
street car. . . or trudge around on 
foot . . . or use up precious gaso- 
line to drive from place to place? 


Isn’t this 
better? 





Next time you have bills to pay, sit 
comfortably at home and pay by 
check—with a Special Checking 
Account. You can open your ac- 
count for any amount and there is 
no monthly service charge. The 
only cost is for checks—in books 
of 10 for $1—as you need them. 


AMERICAN 
TRUST 
COMPANY 


Banking Since 1854 
ENN 
re 


HEAD OFFICE: SAN FRANCISCO 





Many Offices Serving Northern California 


Member Federal Deposit Insurance Corpogation 


BUY U. S. WAR BONDS AND STAMPS 














hand, the soil should not be so wet that 
it sticks to the fingers and becomes hard 
and caked when dry. 


PLANTING OUT 
A week or so before setting out tomatoes, 
peppers, and other plants from flats, 
block out each ‘individual plant into a 
square. When the larger roots are sev- 
ered, small new roots are formed, thus 


BLOCKING OUL, z 







NEW BRANCHLETS FORM 
WHERE ROOTS ARE CUT 


assuring a strong, well-branched root 
system to each plant. There will be no 
check or setback when the plants are set 
out in the garden. The best tool for this 
purpose is a putty knife, though a table 
knife or a spatula will do. 

* 


TIME OF PLANTING 
Cloudy or foggy days are ideal for set- 
ting out plants. The next best time is in 
the late afternoon or the early evening. 
If the weather is warm, shade the plants. 
Don’t be too “choosey” about the mate- 
rials used for shading. If you don’t have 
lath frames, or muslin or cheesecloth 
handy, use shingles, pieces of cardboard, 
berry boxes; or pieces of newspaper or 
wrapping paper through which a pointed 
stick has been woven to hold the paper 
upright (like a sail). Even pieces of 
shrubbery are better than no shading at 


all. 


* 
WATERING 
To be sure that the plant you are setting 
out is properly watered, gently run the 
water into the hole before you fill in with 
soil. The soil used to fill in the hole 
should be moist; dry soil will “blot up” 
moisture from the soil around the roots. 


MULCH AROUND PLANTS 





If you water in the plants on the surface 
after filling the hole, evaporation of 
moisture and caking of the soil can be 
prevented by placing a mulch of rotted 
manure, straw, grass clippings, bean or 
rice hulls, or leaf mold around each plant 
after it is watered in. 


TO “WATER IN” 
When setting out any bare rooted plant, 
whether it’s a tree, shrub, vegetable, or 
flower, care must be taken to make sure 
that the roots are spread out naturally 


DECORATE -- 


wilt lveby Wilh Gas 





Handmade by Westmoreland 


ge) WESTMORELAND MILK 
Ket a GLASS CANNOT BE 
PAZ SUCCESSFULLY 

ee a IMITATED 


Authentically “Early American” 
in design and perfect in color, Westmoreland 
Milk Glass in its wide variety of pieces and pat- 
terns brings to your home a charming personality 
which the ‘ordinary imitation” never approaches... 
Here the ‘Diamond Quilt,” and Fluted Comports, 
“Lace’’ and “'S” Border Plates and the quaint ‘‘Pea- 
cock Jar’ typify this famous line. See it at better 
stores everywhere. Write for illustrated literature 
showing this famous line... you'll be amazed to 
see how low in cost is this really fine glassware. 


WESTMORELAND GLASS COMPANY 


GRAPEVILLE, PA. 


Manufacturers of Quality Handmade Glassware 


Dillon-Wells, Inc., Los Angeles, Cal., Representatives 
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IT’S NO 
MILITARY SECRET— 


That we have the best yarns, in truly 
beautiful colors, at most reasonable prices. 


WRITE FOR SAMPLES 
Tell us your knitting needs and send 10c 
for samples of our yarns, which will be 
refunded to you on your first order. 





THE YARN SHOP 
550 Alabama Street 1120 East 29th Street 


THE YARN SHOP 
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San Francisco 10, Cal. Los Angeles 11, Cal. 
A Sign of Good Cooking ) 


GRAVY 








Spray with EXTRAX Insect Spray against many 
common Insect Pests that attack Roses and infest 
your Flower and Vegetable Garden. Spray with 
GREENOL Liquid Fungicide against Powdery 
Mildews. Use “EXTRAX” and “GREENOL” to- 
gether as acombination spray against both Insects 
and Powdery Mildews. The ORTHO Rose Spray 
Kit contains enough of each to make 12 full gals. 
Combination Spray. + Made by California Spray- 
Chemical Corporation...‘“The ORTHO Co.”’... 
Richmond, California. 









Sold by DEALERS EVERYWHERE 


ROSE SPRAY KIT 


CONTA:‘NS BOTH “EXTRAX and 'GREENOL 





PLAN YOUR 
POST WAR 
SUPERIOR FIREPLACE NOW 


Send 50c (to cover handling costs) for 1944 
edition 84%"x11” book of fireplace designs and 
plans; 31 pictures of beautiful interiors; small 
homes plans and elevations and other sugges- 
tions to help you design your Superior Fire- 
place which will uniformly circulate heat and 
eliminate smoke. 
Send for free circular 
SUPERIOR FIREPLACE CO. 

1046 S. Olive Street, Los Angeles (15), California 
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It’s easy to determine the exact amount 
of pleasant-tasting Innerclean Herbal 
Laxative you may need occasionally for 
pleasant yet satisfying thoroughness. 
Follow the simple directions on the 
FREE package, for a single, natural-like 
movement without purging. No brew- 
ing, no fuss, no bother. Economical! A 
Write Dept.264 50) package lasts months. Must satisfy 


INNERCLEAN CO. . 
los Angeles 21, Calif. 100% or money back. All druggists. 


INNERCLEAN HERBAL LAXATIVE 
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Generous trial 





and that moist soil is in direct contact 
with the entire root system. Failure to 
carefully firm or work the soil around the 
roots may leave large air pockets in 
which roots quickly die. 





If the soil is moist and still crumbly the 
expert will carefully work the soil around 
the roots and firm it as he fills in the 
planting hole. The tenderfoot will be 
more sure of success if he “waters in” the 
soil around the plant by allowing slow- 
running water to settle the soil. 





& SE 37 
WATER IN SLOWLY TO SETTLE SOIL 
AND PREVENT AIR POCKETS 


In the case of small seedlings use a water- 
ing can. With shrubs and trees let the 
water run gently from a hose for 5 or 10 
minutes or until the soil has completely 
settled around the plant. 

There is one danger in the watering-in 
method. If the water is forcefully ap- 
plied it will puddle the soil (as in a mud 
pie) and cause it to harden into a solid 
mass when partially dry. 

* 


SEED DOLL 
When starting plants from seed in both 
the flower and vegetable garden, every 
tenderfoot has suffered one or more of 
these disappointments: 
Trouble 1: The seeds rot. In most cases 
planting in wet cold soil is the cause. 
Normal planting must be delayed long 
after the thermometer says that spring is 
here again. 
Trouble 2: A hard crust forms over the 
seed bed (rains or sprinkling to keep the 
seed bed moist packs the soil) and some 
seeds can’t break through while others, 
like beans, break their necks trying. 
Trouble 3: In order to allow for failure 
the tenderfoot sows the seeds thickly, 
and then when germination is good the 
seedlings are overcrowded and unless 
promptly thinned do not develop prop- 
erly. 
Sunset has reported several ways to 
avoid these troubles. The use of sand in 
the seed row and as a covering, and the 
use of burlap or well-rotted manure as a 
covering to prevent crusting of the soil 





— 
BALANCED 
DIET FOR PLANTS 
For Vegetables 


Helps produce larger vegetables 
of finer flavor and better texture. 


For Lawns 
It produces that luscious green that 


every home owner is proud of, and 
helps to crowd out weeds. 


For Flowers, Shrubs 


It stimulates abundant growth and 
a satisfying crop of flowers. 


PACIFIC GUANO CO. 


BERKELEY LOS ANGELES 











BUY UNITED STATES 
WAR BONDS AND STAMPS 











STOP! 


Get the BLACK LEAF 40 @ 





Aphis (plant lice), leafhoppers, 
leaf miners, mealy bugs, lace bugs, 


most thrips, young sucking bugs and 
similar insects can be controlled. 


SPRAY with BLACK LEAF 40 


An ounce makes 6 gallons of spray effective 
on aphis. Full directions with package—A 

uick, sure, economical coatrol for 
these insect pests. 

ust a little spread on roosts GARDEN 
hills poultry liceand feather mites. 

See Your Dealer m 

TOBACCO. BY-PRODUCTS & CHEMICAL 
CORP., INCORPORATED, Louisville 2, Ky. 4403 


LOOK FOR THE LEAF ON THE PACKAGE 
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T. INFERIOR BLEACHES Sometimes do 
this to cottons and linens because 
their action is uncontrolled. 


2. PLAIN WASHING means lots more 
rubbing to get things white. This 
also is very hard on fabrics. 


3. WITH PUREX you can avoid both 
dangers. Used as directed, Purex 
whitens gently—with controlled ac- 
tion. Safer than inferior 
bleaches or extra rub- 
bing. Linens last /ongest. 


AT YOUR GROCER'S 


PUREX HAS CONTROLLED 
ACTION — GENTLE TO 
COTTONS AND LINENS 











KILL SLucs 
SNAILS 


CUTWORMS 
GRASSHOPPERS 
- = 


and certain other 
night-foraging 
pests. Scatter 
*BUG-GETA” in 
your garden. 
Offered in handy 
economical Com- 
pressed Pellets.. 
also in meal form. 


BUG-GETA 


FOR AMAZING RESULTS 
SOLD BY DEALERS EVERYWHERE 















KILLS INSECTS IN 
VICTORY GARDENS 


Use Red Arrow Garden Spray— ‘the Victory 
Garden Insecticide.’’ Quick, easy, inexpensive. 
35c bottle makes several gallons. Safe to 
humans, birds and pets when sprayed. Buy Red 


Arrow Spray where you buy Garden supplies. 
For illustrated chart, ‘“‘How to 
Identify and Control Victory Gar- 
len Insects,”’ send post card to: McCormick 
& Co,, Inc., Dept. 2.4, Baltjmore-2, Md, 
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are two practical ways. Another way 
is through the use of the “rag doll.” 
Through the use of the doll only pre- 
sprouted seeds are planted. Thus the 
danger of rotting is avoided. Danger 
from soil crusting is lessened and less 
watering of the seed bed is necessary. 
Space between sprouted seeds can be 
greater than when untreated seeds are 
sown. No allowance need be made for 
sprouting failure. Only loss from insect 
damage need be considered in spacing. 


HOW TO MAKE 
Construction is simple. The long strip 
of cloth should be heavy cotton or linen. 


FOLD @ STITCH 


A dish towel, folded in the middle, and 
with its edges sewed up after the filler 
has been put in, will do very well. For 
the filler use sawdust, peat moss, or 
scraps of cloth. After filling the doll, 
moisten it thoroughly. Lay it out flat, 
spread out the seeds, and roll it up 
tightly. The purpose of the doll is to 
give the seeds constant moisture and 
warmth. Examine the seeds frequently 
to see if they have germinated. = 


HOW TO USE 
The seed doll treatment should not be 
started until the seed row is prepared for 
planting. Germination is speeded up by 
the doll and once the seeds are sprouted 
they must be planted. 
Beans: Soak the seeds in lukewarm 
water 1 to 2 hours and then place them 
in the rag doll. They will sprout over- 
night if a 70° temperature is maintained. 
Corn, Squash: Slower to sprout, these 
seeds will stand overnight soaking before 
placing in the doll. When placed directly 
into the doll and held at a 70° tempera- 
ture, they will sprout in 4 to 6 days. 
If there is a chance that your garden soil 
will not be ready when the seeds are 
sprouted, you should have a supply of 
small pots or plant bands on hand to re- 
ceive the sprouts. Corn, beans, squash, 
melons, cucumbers, peas, carrots, and 
turnips cannot be transplanted in the 
usual manner. 
The rag doll can also be used with seeds 
usually sown in pots or flats. Tomato, 
lettuce, and other vegetable and flower 
seeds can be sprouted in the doll and 
planted in the flat. Sprouted seeds can 
be spaced as you would seedlings. 
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GERMAINS 


Sensational Novelties 






TOMATO 


Prize Early Yielder. Abundant, smooth, solid, 
luscious tomatoes on every vine. Beautiful deep 
scarlet fruit. Thousands of field tests prove 
Germain’s Victory Tomato will be unsurpassed 
in ‘44. Big packet 20c. 
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Outstanding Quality Lettuce for ‘44. Perfect 
salad lettuce. Small, solid heads... crisp, smooth, 
tender. ..deep green leaves blending to rich 
yellow at the heart. Quick to grow. Featured at 
expensive restaurants. Big packet 25c. 
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L PURPLE CA CAULIFLOWER 










ROYA 


Rich Purple Color. Introduction from Europe 
that every Victory Garden should include. 
Delightful, distinctive flavor... rich purple 
coloring . . . make it a dish relished by epicures, 
Big packet 25c. 





Perfect Aroma ... Fine Flavored. Truly a 
mouth-watering melon. A cross between the 
flavorable Persian and the meaty Casaba. Smooth 
skin, golden in color, thick salmon colored flesh, 
fine aroma and rich flavor. A California novelty 
and the seed is still rare. Big packet, 10c. 


SLEZING 


MAIL COUPON TODAY TO ORDER 


GERMAIN’S, 625 So, Hill Street, Dept. S-3 
Los Angeles 14, California. 
Please send me the following checked below: 
0 Pkt. New Victory Tomato, 20c 
0 Pkt. New Quick Heading Bibb Leteuce, 25¢ 
Pkt. Royal Purple Cauliflower, 25¢ 
~ Pkt. Melon Cranshaw, 10c 
all 4 Pkts. only 75c) 
(C0 FREE Germain’s 1944 88-page catalog 
Enclosed is $ 





Name. 














Address, _ 
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For homes 
her bei. —— 

but the best = FE 
will do... 


AMBASSADOR 
You'll still be proud of them 
five years from now.... 
Their fresh colors, glistening 
enamel and smooth opera- 
tion will be proof that it 


pays to buy the BEST. You'll 
find them at leading stores. 























STOP WATER SEEPAGE 
PERMANENTLY (-=—= 


New Waterproof 
Paint for... -. 
Concrete-Cement- 


and Brick Walls 
PREVENTS COSTLY REPAIR BILLS 


Used by Government and Municipal Agencies 
“AQUELLA” stops moisture, dampness, and 
water seepage in walls of basements, showers, 
swimming pools, tunnels, mines, cisterns, etc., 
due to rains and other causes . . . renders them 
waterproof. The surface becomes smooth and 
uniform and may be washed. Becomes harder 
after each washing. No Blistering, Flaking, or 
Peeling. “AQUELLA” is a white powder, 
simply add water and apply with a brush. 8.4 
lb. bag makes 1 gallon—costs only $3.69 pre- 
paid including tax. Larger sizes available. 

(Dealers write. ) 


WEATHER-GLAZE CO., Dist. 
1034 Polk St. San Francisco, Calif. 




















GUITTARD 


(GIiT-TARD) 





CHOCGLATE 
aes RP NER IN 





ICE CREAM 


aie 8< ’ PINT 


TO BE SURE IT’S PURE—YOU MAKE ITI 
Combine cream, milk, or evaporated milk, sugar and 


LONDONDERRY 


Whip—then freeze—that's all 
No ice crystals. Smooth as velvet. 
15¢ PKG. MAKES 2 QTS., ANY FLAVOR 
Ask your grocer or send us $1 for 7 pkgs., postpaid. 


LONDONDERRY 


835 Howard St. San Francisco 3, Calif. 
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“BANDAGE” YOUR 


ROOF LEAKS 





HYDROSEAL 
aud... PABCOWEB 


PABCO HYDROSEAL is a durable, heavy, 
adhesive black plastic. Simply spread it over 
and around crack or leak and “‘bond”’ with a 
strip of PABCOWEB (which comes in differ- 
ent widths, like bandages!) 
Ask your dealer. Write for Booklet 
THE PARAPFINE COMPANIES 
ne. 

475 Brannan Street 

San Francisco 19, California 








PLANT-CHEM 


SALTS 


A complete plant food used in peace- 
time for more beautiful, more abund- 
ant flowers, in wartime for more and 
better food. Use Plant-Chem now— 


TO START SEEDS, FOR QUICKER GERMINATION 
TO TRANSPLANT, WITH LESS WILT 


VICTORY GARDEN SIZES 
10c, 25c, 50c, $1, $2, $5 
At Garden Supply Dealers 


UNIVERSITY HYDROPONIC SERVICE 
1355 Market St. San Francisco 3, Calif. 


pLANT CHEn, 


e GROW PLANTS Ww 
: o : 





pLrANt CHE, 


Grow PLANts 
J a) 























PROTECT YOUR TABLE © 


WITHA 
ROYAL TABLE PAD 


Don’t mar your dining table. 
Get this asbestos-lined reversible 
pad. One side made to match 
your table, for your lace cloth 
and doilies. The other side, a 
beautiful ivory or white, to go 
under the sheerest of your pre- 
cious white linens. Washable, 
warp-proof, heat-resisting. Fabri- 
coid protects table from spots, 
stains, cigarette burns, blem- 
ishes, discoloration and scratches. 
WRITE FOR FOLDER 
Send for beautiful illustrated leaflet showing you how this 
wonderful, reversible, custom-made pad protects your 
new table or enhances the appearance of a table not new. 
ROYAL TABLE PAD CO., INC. 
826 W. Olympic Boulevard, Los Angeles, California 














TROPICOOL 


PORCH SHADES 


Highest quality. Complete 
with cords and pulleys. 
In brown and tan colors. 











Only 25¢ per square foot in 
stock sizes. Example: 3 feet x 7 feet costs only $5.25. 
For accurate estimates send width and height of window. 


TROPILRAFT 


535 Sutter St. San Francisco 2, Calif. DO 0691 











CAMELLIA 


COLLECTION SPECIAL 
A $6.00 value — Postpaid for... $4.00 
This collection of six hardy, well rooted Camel- 


lias 6 to 10 inches high, should be in every 
garden, lovely flowers from February to June, 


RAINY SUN 
Brilliant light red, semi-double large blooms, 
CHEERFUL 
The most popular of all double red, 
DAIKAGURA 
Peony type, very deep pink, very large. 
PURITY 
Large double white. 

CRISPA 


Semi-double bright red. 


SARAH FROST 
Large double pink, 


files Te OG a nae es «ee » $4.00 
Washington shipments add 15 cents sales tax. 


Send for complete nursery catalog illustrated in color 


BONNELL NURSERIES 


Route 5, Box 646 Seattle 88, Washington 











Do You Own 
A “Scratching” Dog? 


If you own and are fond of a dog that is continually 
seratching, digging, rubbing, and biting himself until 
his skin is raw and sore, don’t just feel sorry for him. 
The dog can’t help himself. But you may. He may be 
clean and flea free and just suffering from an intense 
itching irritation that has centered in the nerve endings 
of his skin. Do as thousands of pleased dog owners are 
doing. At any good drug store, pet or sport shop, get a 
25e package of Rex Hunters Dog Powders, and give them 
once a week. Note the quick improvement. One owner 
writes: “‘My female setter on Sept. 29th, did not have a 
handful of hair on her body—all scratched and bitten 
off. I gave her the powders as directed. By Nov. 10th 
she was all haired out.”’ Learn what they will do for 
your dog. Make a 25c test. 

Important. When your dog keeps scratching ears, 
shaking head, look for “Ear Canker’’ and ask your 
dealer for Rex Hunters Ear Mange Lotion. It’s splendid. 
If dealer can’t supply send 50¢ to J. Hilgers & Co., 
Dept. 643, Binghamton, N. Y. 


GAMELLIAS 


THE GARDEN ARISTOCRATS 


Alba Fimbriata, Lotus, Il Cygno, Debutante, 
Monarch, Colonel Firey, Pope Pius IX, Julia 
Drayton and 150 other outstanding varieties. 


RHODODENDRONS 
NOW IN BLOOM 
GERBING’S CAMELLIA BOOK 


108 photographs in natural color. 
$15.00 plus tax . . . sent postpaid. 
FREE—CAMELLIA CATALOG iN COLOR 
Sorry no mail orders this year. 
Open every day except Thursday. 


EAST BAY NURSERY 
Gordon Courtright, Owner 
2332 San Pablo Ave. Berkeley 2, Calif. 











| lONEYTRahy 


A evedect of JOHNSON ANT CONTROL, Walnut Creek, Colitornio 
SOLD ON A MONEY BACK GUARANTEE 
CONTROL ANTS NOW—Through the proper control 
of ants, Mealy Bug and Ant-Tended Aphis are reduced 
from 30% to 70% the first year. Send for free cir- 

cular, “ANT HABITS AND THEIR CONTROL.” 


Johnson Ant Control, Walnut Creek, Calif. 





GOPHERS 


HOW TO GET RID OF THEM 


No need now to mix baits or to use traps or gas. 
Force’s Gopher Killer Peliets are made from natural 
gopher food—have a true gopher scent that attracts 
then destroys large numbers with just a single applica- 
tion. Sold on a money back guarantee of satisfaction. 
60 pellets 50c, 175 pellets only $1.00 Ask for 


FORCE’S GOPHER KILLER 


Whelesale distributors: 


SCHMIEDELL & COMPANY 
227 Davis St. San Francisco 11, Calif. 


SUNSET 
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FOR A SUCCESSFUL GARDEN 


ise GUANITE so» 





G.: larger, more succulent vegetables out of your gorden 
this yeor by using GUANITE now. One application odds both 
humus ond nourishment to the soil. GUANITE consists of pul- 
verized poultry manure for ample nitrogen, and powdered peat 
moss for improved root growth ond fine soil texture, It is dry, 
odorless and weed-free. 


AT YOUR LOCAL GARDEN SUPPLY STORE 
“Makes Gardens Grow” 


One 50 pound bog of this quality-controlled 
natural plant food feeds up to S00 squore feet 
of garden. Rake into top soil or use for side- 
dressing rows. Directions accompany soch bog. 








Distributed by 


H. V. CARTER CO., INC. 


$2 Beale Street - San Francisco § - California 





Revolutionary 


Hand SPRAYER 


New Streamlined 


HARCO 


Control garden pests this 
quick, easy new way. Long 
extension rod quickly 
sends insecticides to tall 
shrubs, small plants, hard 
to reach places. Sprays up, down, sideways 
without adjustment. Attractive, colorful. 
Only Be oy py type sprayer priced so 
low. Only $2.35 complete. 
AT YOUR GARDEN SUPPLY DEALER 


Germaco Mfg. Div., 747 Terminal St., Los Angeles 21, Calif. 





STING 






















PROTECT FOOD and VICTORY 
GARDENS from AWTS! 


FRESNOL 


KILLS Alt... 








7 VARIETIES 


AT GROCERS, FEED & SEEDS,NURSERY 
DEPARTMENT, DRUC & HARDWARE STORES 





FRESNOL MFG.CO. 


LOS ANGELES, 42 CALIFORNIA 











Grow beautiful roses and other flowers with the 
Acme System of Spray he pam combinin, 3 





( ) to solve 
the entire spraying problem. NO other sprays 
needed. Combats both insects and blight. 


AT YOUR GARDEN SUPPLY STORE 





At Last! 
The PERFECT SHARPENER 








Y SS 

> * ———— = 
FOR LAWN MOWERS 

Now in less than one minute you can de an expert sharp- 


ening job with this new Patented Sharpener. Easy as 
A B C to use, no removing wheels, cogs or up-ending of 
Mower, instead, simply hook Sharpener on cross rod, with 


a turn of the wheel, all blades instantly hone to a keen 
fast cutting edge, that makes the old Mower sing with 
joy. Not an experiment, but a Simple, Practical, Efficient 


Mower Sharpener, designed for the Home Lawn Mower 
user. Thousands in use, GET YOURS TODAY, at Hard- 
ware, Department or Seed Stores. Or order direct $1.00 
prepaid. Satisfaction guaranteed. (State size of Mower.) 


THE PERFECT MFG. CO. 
137 N. 59th Street, Seattle (3), Washington 








Then your 
- « » TREES 


With most of our organization 
including members of the Davey 
family in Active Service, all avail- 
able facilities are being devoted 
to emergency jobs...public service 
and military. So until Victory, buy 
War Bonds...your trees can wait. 


* DAVEY * 


TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg Story Bidg. 












EXPERIENCE + FACILITIES = ECONOMY 














GARDEN ARISTOCRATS 1944 


is an extremely interesting booklet full of in- 
formation about the newest, rarest, and hand- 
somest trees and shrubs. 

COPY MAILED ON REQUEST 


& 
CLARKE NURSERY, Box 343, San Jose 2, Calif. 














PROVEN PEST PROTECTION 


THESE 4 MAPCO PRODUCTS 
BORDELO—For effective control of Mildew, Leafspot, 
curley leaf, fungus diseases. Leaves no stain. 

WHALE OIL SOAP — Rids your garden of Aphis —a 
spreader for all sprays. 

CRYOTOX (Cryolite) — Dust or spray for all chewing 
insects. Safe on plants and flowers. 

FLU-SI-DUST (Sodium Fluosilicate) — Kills worms, 
beetles, grasshoppers, pests that feed on dry plants. 
MICHEL & PELTON CO. 

5743 Landregan St. Oakland, Calif. 





“HOW TO PRUNE 
WESTERN SHRUBS’”’ 


by R. Sanford Martin 
Well Illustrated. Easily followed 
by home gardeners. $1.00 postpaid. 
FREE—Garden Guide 
CAMPBELL’S SEED STORE 
Dept. S Pasadena 1, Calif. Since 1907 


Vietory Gardeners / 


Use these 
Proven Commercial Insecticides 
for effective pest control 


NICO-DUST 10 
Kills Aphis 


GARDEN CRYODUST 


Kills Worms and Beetles 


ALFA SULPHUR 


Controls Red Spiders 
Rust and Mildew 


In handy packages 
at all leading dealers 





Nice Vast Manufacaung Wivisioen 


























KILL MOLES <a 


Quick results. Each package kills 50 
to 150 moles. At dealers everywhere. 
Mf'd by Stanley Industries, Seattle. 


OLD TRAPPER 





MOLE KILLER 5SO¥ 


APRIL 1944 





NEW STRAIN OF PACIFIC HYBRID 


DELPHINIUM 


Giant double flowers, shaded in colors 


SPECIAL Trial package of 200 seeds $1.00 


6 packages for $5.00 Postpaid 


OFFERMAN’S DELPHINIUM GARDENS 
4709 W. Stevens Seattle 6, Washington 

















6 select plants $2.85 
ROSES To anywhere in the U. S. 
Please mention Sunset 


Tualatin Valley Nurseries, Sherwood, Oregon 





FUCHSIAS 


Good, strong, husky plants 
4 in. to 6 in. tall in 2 in. pots. 
Best varieties: AVIATOR, CALIFORNIA, FOR- 
GET-ME-NOT, PACIFICA, THE BRIDE, 
BRENTWOOD, SERAPHINE, SURPRISE, 
ABBEY FARGES, ELAINE, MADEMOISELLE, 
MAUVE BEAUTY, MRS. J. D. FREDERICKS 
and ROSE PILLAR. 35¢ each. 
YOUR CHOICE 
hay 3 cleats tet2 $1.00 
Any 7 plants for.............. $2.00 
Plus sales tax. Please add 25¢ for packing and shipping. 
WRITE FOR COMPLETE LIST 
OF AVAILABLE FUCHSIAS 


Ehrenpfort’s Crystal Palace Nursery 
(Formerly Thompson & Ehrenpfort) 
1175 Market Street San Francisco 3, Calif. 
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GAIN TIME 


IN YOUR VICTORY 
GARDEN WITH 


PLANTS 


Enjoy vegetables from 
our garden weeks ear- 
Tier by planting good, 
vigorous plants grown 
in ovr greenhouses for 
you. Plant these better 
varieties: 







VEGETABLES 
TOMATO, improved Pearson; LETTUCE, New York 
(head); PEPPERS, California Wonder; CABBAGE, 


Early Flat Dutch; SWISS CHARD, Fordhook:; PARS- 
LEY, Champion Moss Curled. Your choice of any the 
above—25 plants for $1.00; 50 plants for $1.75; 
100 for $3.00. Postpaid prices. 

ONION PLANTS . . 75¢ a bunch postpaid. 100 
plants per bunch. Variety: Yellow Sweet Spanish. 
ROOTS... 12 fepwregue $1.00; 3 Rhubarb $1.00; 
3 Artichokes $1.00. Postpaid prices. 


FLOWERING PLANTS 


ASTERS, Giant Grego Mixed; SNAPDRAGONS, Rust- 
resistant Mixed; MARIGOLDS, Sunset Giants Mixed; 
CALENDULA, Orange King; STOCKS, Giant Imperial 


Mixed. Your choice of the above—25 plants for 
$1.25 50 plants for $2.00; 100 for $3.50. Post- 
paid prices. 

PANSIES, Giant Swiss .. . 75¢ a dozen. 


F. LAGOMARSINO 


AND SONS Box Ill Sacramento, Calif 








* NEW * 
ESTHER REED DAISIES 


The talk of the Floral Trade 
GOOD HEALTHY EVERBLOOMING PLANTS 


Serer ore. Pere, erry . $0.35 
DOMMES oo ccewcrvcncncesscccssl 1.00 
Ny nk Sadak tad ne + oc an dae 2.50 


Postage Prepaid 
THEY WILL GROW ANYWHERE 


DAISY DAY'S 


P. O. Box 487 Santa Barbara, Calif. 








ANT 


GIA! “er BEGONIAS 


8 SURE-BLOOM TUBERS $1 
i he ae BEGONIAS—Choice five colors, each = 


GLOXINIA—-Five colors, each. ..... 2.250.000. 

TIGRIDIA—Four separate colors, each........... ise 
CALADIUM—Ten separate colors, each........... 35¢ 
DANLIAS—Many prize varieties, each........... 35¢ 
YELLOW ain large bulbs, each. ...... 15¢ 


) 10¢ postage and Calif. tax, please 
BOB ANDERSON - 1415 Echo Park Ave.- Los Angeles 26 


DOUBLE GERBERAS 


8 separate colors. Pink, Orange and Golden 
Glow, One root of each color for $1.00 postpaid. 
Single Gerberas, Rainbow mixed colors 10 
roots for $1.00 postpaid. 


MARSH’S NURSERY 15°. Lake Avenue 


Pasadena, 4, California 


CHRYSANTHEMUMS 


Our specialty. Field-grown stock exclusively. NEW 
VARIETIES. FREE 1944 CATALOGUE describes 
spidery, exhibition, large flowering commercial, 
pompon, single, anemone, cascade, hardy and 
Korean types. Color plates, general cultural sug- 
gestions, instructions for coling cascades. 


BLANGHARD- SUNNYSLOPE GARDENS 


W. Fairview Ave., Arcadia, California 























100 No. 3 RANUNCULUS FREE, value $1.00. Free if 
you buy $5.00 worth of bulbs from our catalog this month. 
Or the 100 Ranunculus for 50c¢ if you buy $2.50 from 
the catalog. Sample offers. Clivias, $2.00, $3.00 and 
$3.50. Near White Amaryllis 75¢ ea., 3 for $2.00. 
capnentas multifiorus, $4.00 ea. Dwarf Spider Lily, 
l0e ea. Postpaid. Add sales tax. Catalog free. 

CECIL HOUDYSHEL Dept. S, La Verne, Calif. 
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PLANT YOUR VICTORY GARDEN NOW! 
3 Outstanding items 
ROCKHILL STRAWBERRIES 


Will grow a good crop the first year. Has no 
runners. Largest everbearing type and has an 
excellent flavor. 15¢ each. 

SPECIAL—15 plants $2.00; 7 plants for.... 


GLOBE ARTICHOKES 


An outstanding variety. Produces tasty buds the 
first season. Both decorative and rich in ‘a 
mins. 


30c each. SPECIAL—4 for.............. 


STRAWBERRY RHUBARB 


A vigorous grower. Stalks are medium size of 
light red color and fine flavor. Will produce 31 
yeal. 
30c each. SPECIAL—4 for.............- 
Postpaid prices. All 3 of $ 
the above $1 items only...... 2.75 


VISIT OUR NURSERY—CLOSED WEDNESDAYS 


5146 Telegraph Ave., Oakland, Calif. OL 1785 





IRIS jasc 


Write for free booklet containing illustra- 
tions with descriptions and prices of 400 
beautiful improved varieties blooming from 
early spring until late autumn; also 
Hemerocallis. 


NATIONAL IRIS GARDENS 


BEAVERTON, OREGON 


CARNATIONS 


Fine California stock of perpetual Flowering Carnations. 
3 choice plants, $1.25; 7 seleeted varieties, $2.50; 12 
prize winning types, $4.00. ALL POSTPAID. Add 24% % 
sales tax. Order now for immediate planting in your 
garden. Free Folder of selected varieties sent on request. 
Send check, bills, or money order to — 


Southern California Carnation Grower 
Box 268 Encinitas, California 


NEW PINK CALLAS 


Dainty pale pink flowers. For garden or pots. 
Make lovely corsages or for flower arrangements. 











3 for $1 7 for $2 
GOLDEN CALLAS. Be sure to have a showing of these 
gorgeous flowers this Spring................ 7 for $1 


DEPT. S., P.O. Box 732 
BUENA GARDENS, sinva*cnwz, “Cari. 








FRUIT TREES 


IN CONTAINERS 


APPLES PEARS 
APRICOTS PLUM 
CHERRIES WALNUT 
FIG PERSIMMON 
PEACH and many others 
A fine stock of these fruit trees is waiting for your in- 


speetion at our Nursery. If you were unable to plant the 
trees you need when they were available bare root, this 
stock will save you a season’s growth. Some of these trees 
are extra large and will produce fruit this year 

Due to labor shortage, no mail orders this year. WE WEL- 
COME YOUR SUNDAY VISIT, CLOSED WEDNESDAY 


PETERS & WILSON NURSERY 


Millbrae, Calif 








El Camino Real at S. P. Depot 


AZALEAS ® 


DECIDUOUS AND EVERGREEN— 
ASSORTED OR YOUR CHOICE OF 
FLAME, RED, SCARLET, BRICK 
BLOOMING SIZE PLANTS 

CREEPING JUNIPER, 12 to 18” spread; 
SABINA, PFITZER, TAMARIX, WAUKEGAN 
and AUREA; DAPHNE ODORA, 6 to 12”; 
MEDITERRANEAN HYBRID HEATHER, 
blooming, 6 to 10”. ; 

ANY OF THE ABOVE $1.00 EACH 
YOUR SELECTION OF 6 FOR $5.00 


Cash with order—postage free—no catalogues 


@ RICHARD P. RESSEL NURSERY 

















MULINO, OREGON 


TRANSVAAL DAISIES 


One of the finest flowers for cutting. Low tufts of 
leaves and long-stemmed, crisp, long lasting flow 
ers in a brilliant array of colors, solid and pastel 


SPECIA meouns 12-fer 33°50 
Postpaid Prices 
° I, 


343 West Portal Av., San Francisco 16, Calif. OV. 4333 

















_ CARL SALBAC 





DON’T FORGET! 


This is the month for sowing FLOWER 
SEEDS! A choice list of the best in 
ANNUAL & PERENNIAL SEEDS. Try 
“Aunt MARY’S SWEET CORN.”’ Never 
was corn that tasted as sweet. 25c, 
enough for sixty hills. CHOICEST 
CHRYSANTHEMUMS—Garden, Exhi- 
bition, Rayonante types; a fine list. 
FREE CATALOG — 
PUDOR’ $ INC., 1300 Stewart Ave., PUYALLUP, WASH. 
IRIS and DELPHINIUM Specialists for 25 Years 


EXQUISITE VIOLETS 


Giant Royal Elk, purple velvet; Lady 
Lloyd George, double center violet; 
New Victory violet. deep purple. All 
fragrant, huge blossoms, long stems, 
all 3 postpaid for $3.00. Also cata~ 
log of 35 varieties of violets and 
culture. No. 2 offer—one each Red, 
White, Blue, and Purple violets post- 
paid $1. PAWLA’S VIOLET FARM 
Route 2, Box 477, Santa Cruz, Calif. 


HARDY PRIMROSES 


SEEDS .. . PLANTS 
FOLDER FREE — WRITE 
Primrose Acres, Rt. 16, Milwaukie 2, Ore. 


A RIOT OF cocorn TIGRIDIAS 


For that little corner of your Victory Garden — Eleven 
varieties to choose from. Three brand new ones. Easy to 
grow, long season of bloom. Mail a card for a catalog. 
FRANK M. WILSON, Hybridist. Route 2, Everson, Wash. 




















Finest varieties. Free Catalog. 
Reserve your copy now. Write: 
645 WOODMONT AVE. 
BERKELEY 8, CALIF. 
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2 YEAR OLD “NEW FRENCH HYBRID” 


* LILACS x 


Will bloom this season. Real ‘‘French Hybrid’’ 
type Lilac—we are proud to sell. Your choice of 
colors—Blue, White, Purple, mes. Pink and 
Buff. Types—Doubles and Sing 

PRICED AT ONLY $1.00 BACH “POSTPAID 


LEONARD COATES NURSERIES, Inc. 
P. O. Box 231 San Jose, Calif. 





COLORFUL CROCUS 


Welcome harbingers of spring in full color range; shades 
of blue, purple, white and yellow. Large flowering 
varieties, large sized bulbs. 

Mixed Colors Only—20 bulbs for $1, 100 bulbs for $4.50 
Write Now for our 1944 catalog of Spring Garden 
Beauties, ready for mailing in June. We grow choice 
daffodils, tulips, bulb iris, hyacinths, ete. 


FLORAVISTA, Rt. 3, Box 669-S, Olympia. Wash. 














FUCHSIAS a BEGONIAS 
Bete soa 
SMovcess 
EVANS & REEVES 
NURSERIES 


255 $. Berrington, Les Angeles 24 





























DAYLILIES 


Nine acres of Hemerocallis. 
NEW colors in reds, pinks, 
purple and unusual bi- 
colors. Write for complete list. 


RUSSELL GARDENS, Spring, Texas 


SUNSET 

















Frigidaire here gives you 
SEVEN RULES FOR MAKING 


BETTER FROZEN DESSERTS 


In times like these it’s a big help to know 
how to make desserts with the aid of your 
refrigerator. They’re easy, too! 


Trust your recipe. If it’s from a reliable 
source it has been tried and proved. Follow 
instructions exactly. Never substitute. Mea- 
sure ingredients, don’t guess. 


Use bottom freezer shelf — and shallow 
tray or trays. For fastest freezing pour some 
water on shelf just before sliding in tray. 
Freeze quickly to avoid large ice crystals. 
Keep control at coldest position. Mix should 
freeze to whipping stage within an hour. If 
not, you may have used too much sugar or 
the freezer is not cold enough. 


Break it up. After freezing, break mix into 
small chunks with wooden spoon (metal 


ad 


Wartime | 
Suggestions =|} 





FREE! WARTIME SUGGESTIONS* 
from your Frigidaire Dealer 


36 pages of tips on refrigerator use and care, 
Get your copy from any Frigidaire dealer. 
Find his name in classified directory under 
REFRIGERATORS; or write Frigidaire, 461 
Taylor Street, Dayton 1, Ohio. In Canada, 
address 133 Commercial Street, Leaside, Ont. 


may mar tray), and remove to mixing bowl. 
If too firm, let stand briefly at room tempera- 
ture, then whip to light creamy texture. 


Whipping is important. If using an electric 
beater, guard against overwhipping center, 
underwhipping sides. Whip just long enough 
for mix to cream—that is, “hold up”, and 
keep its form or shape. 


Quickly, now. This is the critical point. 
If mix starts to melt it will fast lose its 
creaminess! If it starts to break down, re- 
turn it immediately to tray. Level it off 
quickly and place in freezer. 


Complete freezing at coldest temperature. 
Then turn temperature control half way 
back to normal position until serving time. 
This improves dessert flavor and texture. 


es Th 





Food Fights For Freedom! 
1. Conserve food 2. Share food 3. Play square with food 


- 


~~ =” 


How to make delicious Vanilla Cream 
(8 to 10 servings) 

1 can (1% cups) sweetened condensed milk 

3 cups milk or coffee cream 


2 tsps. vanilla 2 tsps. lemon juice 


Be sure to read rules at left. Then: 1, Heat 
one cup of milk. 2, Add the can of sweetened 
condensed milk and blend. 3, Add remaining 
two cups of milk and lemon juice. 4, Pour 
into freezing tray and set temperature con- 
trol at coldest position. §& When frozen, re- 
move to bowl; add vanilla and whip with 
electric or hand beater until mix becomes 
light and creamy. 6. Return quickly to tray 
and complete freezing as indicated at left. 
For variations like maple nut cream illus- 
trated, see Wartime Suggestions* or your 
favorite recipe book. 


FRIGIDAIRE 


én War Production 


COMMERCIAL REFRIGERATION 


Division of 


GENERAL MOTORS 





Listen to 
GENERAL MOTORS 


Peacotime builders of SYMPHONY OF THE AIR 
ELECTRIC REFRIGERATORS + RANGES + WATER HEATERS preter oa 
HOME FREEZERS NBC Network 


AIR CONDITIONERS 





A cond hecow how V0 cook 
withodl CLOEE Ai 


My Mother raised me on A-1 quality ... 
and my family deserves the best! 


We happened to come here from Iowa, where fine foods were a 
tradition in our family. Mother says it took her more time to find 
a home than it did to find out that “Al”, out West, really stood for 
everything that’s best! Now my husband's in the service, and I cook 
for my family of four. There's a shelf in my pantry reserved for 
Globe “Al” products, and I don’t know how I'd get along with- 
out them. 


Whether you’re a newcomer or a native-daughter, you’re missing 
some of the West’s finest foods if you're not acquainted with Globe 
“Al” products. Here are six prominent members of this famous 
family —each ration-free and quality-plus, You'll find they're A-1 
for your family! Try them! 


GLOBE ‘‘Al’’ ALL-PURPOSE FLOUR 
Guaranteed A-1 for everything you bake — 
pie, bread, doughnuts, cookies. Now en- 
riched with two B-vitamins, riboflavin, and 
iron, especially milled for western baking 
conditions—every batch bake-tested for you! 


GLOBE ‘‘Al’’ PANCAKE AND 
WAFFLE FLOUR 

You'll love the “straight-wheat” 
flavor, the result of using only 
wheat flour combined with bat- 
termilk and five other baking in- 
eredients. Just add milk or water. 
For variety, try “Al” Buckwheat 
Pancake Flour, too! 


GLOBE “Al” SPAGHETTI, 
MACARONI & EGG NOODLES 


Outstanding quality! Delicious, 
tender, firm—rich in color and 
in flavor. Produced from pure 
semolina which comes from se- 
lected durum wheat. Here’s your 
standby for meatless days and 
one-dish meals. 


For your party — 
GLOBE ‘‘Al’’ CAKE FLOUR 
Delicate, fluffy—a perfect cake 
every time when you use this 
specially milled and _ silk-sifted 
cake flour. People will say it’s 
the most luscious cake they have 
ever eaten. 


So easy to use! 
GLOBE ‘‘Al’’ BISCUIT FLOUR 


Makes tender, flaky biscuits in a 
jiffy —or tasty dumplings, short- 
cake or casserole topping. Add 
only milk or water to “Al” Bis- 
cuit Flour —save precious sugar 
and shortening. See recipes on 
the package. 





